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Tomato Pulp Cans 





Every canner of Tomatoes and Catsup 
Manufacturer is interested in proper 
shipping packages for Pulp. Barrels 
are expensive and unsanitary... Many 
large users of Pulp have adopted our 
Five Gallon Square Gan with Sanitary Enamel. 
This can is made with either solder 
top or screw top, cased or plain, and 
is perfectly sanitary. 

Samples and prices on application. 


American Can Company 


New York Baltimore Chicago San Francisco 





























































SECRETARY-—J, L. FLANNERY. JR., CHICAGO, ILL. 
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W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


33-35 River St. CHICAGO 











J. K. ARMSBY CO. 
Wholesale 
Brokerage anu Commission 


el Pacific Coast 
ago ow York Products 


Les Angeles 42 River St., CHICAGO 











SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 


34 WABASH AVE., CHICAGO | 


{a 


E. C. SHRINER & CO. 


Manafacturers’ Agents and Brokers in 


Canned Goods and vans 


BALTIMORE. MD. 





EDWARD P. SILLS 
Packers’ Agent and Broker in 
Canned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON 2@ HALL 


ote: =e CANNED GOODS 
MINNEAPOLIS DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers In Nebraska and Minnesota. 





TT. J. O'BYRNE & CO. 


Brokerage Commission 
Canned Goods and Dried. Fratts 


42 RIVER ST., CHICAGO 














G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN,. 


Canned Goods 
and DRIED FRUITS 





-| LOUISVILLE, KY. 


J. L. FLANNERY, JR. 
BROKER 
42 RiveR st. - CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
s WABASH AVE. @ CEISAGO 


———.. 


LOUIS M. PARK COMPANY 


Established 1896 





sormces Canned Goods 
ag Brokers 
Me Mc, jin von ora 
in the west. 





WILLIAM DUGDALE 


CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 
301 Majestic Building 


INDIANAPOLIS, IND, 








| GETTYS & GILBERT, 


SAN FRANCISCO, 





BROKERS AND 
COMMISSION MERCHANTS 


CANNED Goobs, DRIED FRuITs, 
SALMON, CALIFORNIA PRODUCTS 


| 806 Spruce Srt., ST. LOUIS, MO. 





PINK SALMON 


The Best Quality and Most Popular 
Brands 


GRIFFITH-DURNEY C0. 


LEADING SALMON HANDLERS 
CAL. 








C.A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 
ESTABLISHED 1898 


Canned Goods ««4 Cans 


BROKERS 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, MO. 

ST. JOSEPH, MO. OMABA, NEB. 
WICHITA, KANS. ie 
Cover All Jobbing Centers Adjacent to Above = 
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fanned Goods Brokers and Commission Houses 





THE J. M. 


PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bldg. 


CHICAGO, ILL.. 53 River St. 


ST. LOUIS, MO., 605 Granite Bldg. 





BAKER & MORGAN 


CANNED GOODS 
BROKERS 


ABERDEEN, - MARYLAND 


Our Specialties 
CORN & TOMATOES 





J, Hl, MARTIN & . 


Merchandise 
Brokers 


Canned Goods 


83 South Front St. 
MEMPHIS, TENN. 





L. J. NELSON H. F. DONLEY 


NELSON & DONLEY 


Merchandise Brokers 


Canned Goods 
Dried Fruits 


OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 





CAN MAKING MACHINERY 


The Latest Automatic Side Seam Lecking Machine, with Soldering Attachment 


Machine shown above is our 





Latest Improve ed Lock Seam Body Forming Machine, with Side Seam Soldering Device 
and smashes, with a capacity of 50,000 pe fected bodies a 


SLAYSMAN & CO., 


ene: —S East Falls Avenue, 
Office and Salesroom: 200 West Falls Avenue, 


This Machine runs free of all jams 


day. Write for Prices and Discounts. 


BALTIMORE, MD. 


H. H. LYCHE, 616 Teutonic Building, Chicago, Agent for Middle West 
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COTTINGHAM 


SERis — 





CANNING MACHINERY )F ALL KINDS 


INCLUDING THE CELEBF -TED 


Queen Anne Cooker 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 


BALTIMORE, MD. 
nN 


Write For Our 


STOCK LABELS 
We Carry a Full Line in 


OFFICES IN 
Baltimore 
Philadelphia 
New York 
Boston 
Chicago 
St. Louis 


CHICAGO OFFICE 
5 Wabash Avenue 


Modern in Workmanship 
Moderate in Price 


Quick in Service 




















Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 


This is the Best Machine ‘n use for making lomato Pulp for Ketchup aad fer 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. — 
CAPACITY —75 tons Tomatoes per day; 50 to 60 tons Pump’ 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


wane WESTERN AGENTS 


Sprague Canning Machinery Company, 


~CHICAG O- 
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WE BUY TIN 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ann STREATOR. ILL. 

















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET 





NEW YORK 























THE IMPROVED 


M. and B. Tomato Filler 


For 2 Ib., 3 Ib, 
ard 10 1b. work 






Price, 


We marufecture a full line cf Tometo Canning 
Machinery. Send for Particulars. 


Sprague Canning Machinery Go. 


DANIEL G. TRENCH & Co. 
5 WABASH AVE., CHICAGO 











RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use - 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 


_—— 

















Tomato Canning Machinery 

















THE OOX SCALDER 


WE MANUFACTURE A FULL LINE 
OF TOMATO CANNING MACHINERY 


Scalders, Peeling Systems, 
Fillers, Exhausters, Ete. 
- Send for Circulars. 


SPRAGUE CANNING MACHINERY CO. 
DANIEL G. TRENCH & CO., General Agents, 
CHICAGO 3 3 tt 3 ILLINOIS 
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CORN CANNING MACHINERY 








Conveyors - Recutters 
Huskers Mixers 
Cutters Fillers 
Silkers Retorts 





~ 0 Cy 
The Latest Improved ‘*‘ MODEL M’*’ SPRAGUE CUTTER 
This{machine saves its cost promptly, eclipsing all other cutters in efficiency. 


SPRAGUE CANNING MACHINERY Co. 


DANIEL G. TRENCH G&G CO., General Agents. 5 WABASH AVENUE, CHICAGO, ILL. 


























i USE ‘ 
he Anchor Brand Soldering Flux 


‘a Because it is the Best 
Non-Acid Non-Acid 


No Muriatic (Hydrochloric) Acid used in making Anchor Flux. 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 


No Cans or Contents Discolored 


Many strong testimonials from the Largest Canners who have used it 
Order your supply now that you may have it when needed 
Sold in Barrels, Half Barrels and Kegs 














Manufactured and Sold only by 


ANCHOR BRAND GARDEN CITY LABORATORY, INC. 
NON.ACID FLUX Main Office, 4134 S. baised Street 


WRITE for PRIGES and INFORMATION 
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Condensed 





HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 

{ In barrels of about 240 lbs, ~ - 6c per Ib. 
PRICES: ) In 50 and 100 Ib. packages - - 8c per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors, Keeps sweet in any 
weather and does not warp or wrinkle-the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37¢ per gallon 





THE ARABOL M’F’G CoO. 
100 WILLIAM STREET, NEW YORK 
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Chisholm-Srott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


Operating Patents of FACTORY: SUSPENSION BRIDGE, NEW YORK 
C. P. and J. A. Chisholm Branch Office 


R. P. Scott with Sinclair-Scc tt Company 
J. A. Chisholm and R. P. Scott Baltimore, Md 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competer¥ 
attorney. 


Yours respectfully, 
CHISHOLM-SCOTT CO. 


























Pully Guaranteed. 


meA UtO = j 
Tipper 


{ Attaches to the Chicago & Hawkias 
Cappers. Hundreds in successful opera- 
tion en all classes of goods. Perfectly 
automatic and reliable. Same capacity 
as capper. Easily adjusted in every re- 
spect. Less solder, less leaks. Adapted 
for 2, 246 and 3 Ib. cans. 





























THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 





Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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CORN PACKERS 


If your gas machine gives out, wire us 
and we will equip your plant with a gas 
machine that uses low grade gasoline or 
crude distillate, guaranteed to give satis- 





see 
io 





faction and save you fifty per cent. 
The largest canners and can makers use 


our system. 


Why? Because it is recognized as standard 


and has no equal. 


We prove our claims before you pay us a 
cent. Can be installed in six hours. 


U.S. Gas Machine Co., 


McClary-Jemison Mach’y Co., Southern Agents, Birmingham, Ala. 














MUSKEGON 
MICHIGAN 









































Canning Boxes 
and Box Shooks 








A good box at the price 





of a poor one. 





Boxes in stock insure 
prompt service. 


Write for Samples and Delivered Prices 
The 
Bell & Coggeshall Co. 


incorporated 


Louisville 


Kentucky 





Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 















‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen” 
Filler, Model ‘‘M’’ Corn 


whee Cutter, Corn Cookers, 


di 
Pac ay Silkers and all 
Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 
Cans, Shooks, peste Cheers 


Solder, Crates, ae 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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Power Transmitting 
Elevating ..a Conveying 


MACHINERY 


FOR USE IN CANNING FACTORIES 


ROPE TRANS MISSION—SHAFTING 
CHAIN RELTING—PULLEYS 
FRICTION CLUTCHES— GEARING 
BELT AND SPIRAL CONVEYORS 


1075-1111 West 15th St , CHICAGO 


EASTERN BRANCHES: 
88-90 Beade Street, New York. Pennsylvania Bldg., Philadelphia 


WEBSTER M’F’G CO. 


























“The Maryland Motor Car’ 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 
Booklet 



















THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 





THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
¢ BLANCHING PEAS 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peas in each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH 6G CO., General Agents 
CHICAGO, ILL. 
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Automatic Solder-Hemmed 
Cap Machine 


The illustration shows our Automatic Solder. 
Hemmed Cap Machine, with attachments to hem 
caps of all sizes. 

This machine is adjustable for all diameters 
from %” to 3”, and is capable of producing from 
2,500 to 3,500 hemmed caps per hour. These ma- 
chines are in.successful operation in some of the 
largest can factories in this country. 

BaLTIMorp, Mp., April 10, 1908, 
Torris Wold & Co., Chicago. 

Gentlemen: Replying to your recent favor, it gives 
us much pleasure to say the Wold Solder-Hemmed 
Machinery is giving us entire satisfaction and has 
done so ever since its installation. 

The Hemmers are waeres smooth, and constant ia 
operation, and turn out first-class work. We have 
no difficulty or trouble = getting a daily output equal 
to the ew Ds gy R 

The Ribbon Ider outfit “fills the bill” equall 
well, so that we are able to — @ smooth and 





remarkably uniform gauge r 
pleasing and satisfactory. 
We are well pleased that we bought these ma- 

chines, and expect to install more of them another 
' season. Yours very truly, 
: THe JOHN BoyLp Company, 

Charles J. Brooks, President. 

? We manufacture a full line of Automatic Can 
, Making Machinery for all sizes and all deserip- 
‘ tions of Cans, also Presses, Dies, etc. Everything 
.. for Can Makers. 


Manufactured and for sale by 
TORRIS WOLD & CO. 
58-70 North Jefferson Street CHICAGO 


Eastern and Southern Selling Agents, Hughes & 0o., 
4 Liberty Square, Boston, Mass. 


bon, which is very 
































Latchford’s 
Corn Husker 


CONTINUOUS FEED 
LARGE CAPACITY 
SIMPLE, DURABLE 









THIS MACHINE IS BUILT RIGHT AND DOES THE WORK 


FOR FURTHER PARTICULARS, ADDRESS 


SPRAGUE CANNING MACHINERY COMPANY = %,<.™205° “<ioteo 
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Sanitary Pea Conveyor 






















We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., Genern] Agents, 
5 Wabash Avenue, Chicago 
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American Solder 
Hemmed Caps 


Were the first in the field. 
They have been imitated by 
others, but have never been 
equaled. The solder is al- 
ways there—in the right 
quantity and in the right 
place. Made for all open- 
ings. Order early so as 
to make sure of having 
them on hand when needed. 











American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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with which is incorporated TRENCH’S CANNERS’ INDEX 

















BLISHED EVERY T AY B 


THE CANNER PUBLISHING COMPANY, 
5 Wabash Avenue, CHICAGO 











JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year... ...... cccecscececceecs 
All Foreign, one year 

4 Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House ia Chicago 
with which the subscriber is doing business. 


++ seeee 88.00 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENGE 


Correspondence upon all subjects of interest to the trade ia solicited 


In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
asno attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 





ENTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 








It is no longer a matter for speculation—the short- 

age in tomatoes and corn is a reality. 
* ok 

The canned goods market has more than once been 
given a set-back by the application of Wall street 
methods. 

*  « 

If proof of a heavy corn shortage were needed the 
covering and attempted covering by packers were proof 
enough, 

a 

When the history of the canned goods’ industry 

comes to be written, no doubt a long chapter will be 


devoted to the peculiarities of the year 1908. 
* * * 


The steady, even though slow, resumption of work 
and activity in manufacturing enterprises in the United 
States affords encouragement for packers of canned 
goods as much as for any class of producers in the 
fountry, since demand for canned foods has been more 
Noticeably curtailed, since the commencement of the 


period of business depression last October, in manu- 
facturing districts and cities than anywhere else. We 
may expect, therefore, that the return of the factory 
and mill operatives to their old jobs will be followed 
by a quickening of consumptive demand for foods in 
cans. Moreover, it should come about with reason- 
able rapidity. 
: hot 

J. Harry Selz, a large shoe manufacturer, in an 
address delivered in Chicago the other day, a plea for 
business honesty, expressed the opinion that the 
principles of the pure food law should be applied to 
all manufacturers. So far so good, but Mr. Selz 
showed his unfamiliarity with the facts in connection 
with the passage of the federal food act when, continu- 
ing his remarks, he said: “I believe that the packers 
and large canneries will admit that this pure food law, 
which was passed through the personal persistency of 
President Roosevelt, and against their fierce opposi- 
tion, has proved a. blessing in disguise. In fact, I 
doubt whether the packers and other large manufac- 
turers of food products would go back to the old way 
if they could. It has put all food manufacturers on a 
parity ; they all know just where they stand, and unde- 
sirable, dishonest competition has been eliminated.” 
Will all due credit to President Roosevelt, we don’t 
think that anybody, not even the president, favored the 
enactment of the law any more than the canners, not- 
withstanding that Mr. Selz speaks of their “fierce 
opposition.” 

evecs 

Comments on business by Dun’s and Bradstreet’s 
agencies indicate further recovery. “Industrial lines,” 
says Bradstreet’s, “are making slow progress toward 
normal,” which is much better than no progress 
at all. Dun’s weekly review of business in the 
Chicago district is much more optimistic in tone. 
For instance, it states that: “Business activity reflects 
further recovery, although the failure record is dis- 
torted by one unusually heavy default. Steadier condi- 
tions are seen in production and distribution, and the 
outlook is gradually clearing, notwithstanding that new 
demands in the leading industries include none of spe- 
cial influence. Melters of pig iron bought more freely 


-against future needs, prices being made inviting, and 


there is increasing work at foundries, forges, and steel 
car shops. Woodworking branches obtain a fair 
amount of new business for the coming months, and 
there is a sustained effort to augment outputs of plan- 
ing mill stuff, furniture, wagons and boxes. Building 
operations make seasonable progress.” This surely 
looks like a revival of activity in this manufacturing 
center, at least. It will be remembered that the 
decrease in demand for canned goods was said to have 
occurred in the manufacturing centers. 





THE CANNER AND DRIED FRUIT PACKER. 

















Continental Can Company 


DIRECTORS: Factories: 
T. G. CRANWELL, Pres’t. 
. CHICA 
A. W. NORTON, Vice-Pres’t. oyna 
F. P. ASSMANN, Sec’y & Treas. BALTIMORE 
J. C. TALIAFERRO. 
B. H. LARKIN. 


C. A. SUYDAM, Sales Agent 


TO THE CANNING TRADE: 


During the pacKing season when you want Good, 
Clean, Strong Cans, made of the best material, and by 
the best methods, and you want them in a hurry, 
come tous. Our manufacturing and shipping facilities 
are the best that shill and experience can supply. 

To our customers: We need only to say that we 
will give the same close personal attention to your 
requirements as heretofore. 

To those, who for one reason or another, usually 
buy elsewhere, if you really want during the packing 
season, good goods and good service, write, wire or 
telephone us at either Chicago, Baltimore or Syracuse, 
whichever ‘shipping point suits you the best, and we 
will prove to you that we can serve you better and 
give you better goods than you can secure else- 
where. 

Wishing you a most prosperous pachKing season, 


we remain, 
Yours very truly, 


CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 
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Mr. Gorrell, 


ECRETARY GORRELL of the National Can- 

ners’ association, is at work compiling statistics 
~ showing the extent of the year’s production of 

various leading articles of canned vegetables 
and fruits. It is a difficult undertaking and Mr. 
Gorrell deserves the co-operation of all packers of the 
fines on which he is seeking reports, especially as the 
totals are to be made known to canners only. 

All that Mr. Gorrell asks of packers is that they 
report promptly to him the number of cases of the 
different varieties of vegetables and fruits packed dur- 
ing the season now shortly to come to an end. If 
reports are carefully made out and submitted to the 
National association’s secretary promptly, as he re- 


Time to 


game, notwithstanding the fact that both 

tomatoes and corn are a very short pack this 

season, unless the packers hold out for the bet- 
ter values which the statistical situation makes their 
goods worth. Many packers’ futures sales were 
unusually light. These canners, having goods in their 
warehouses and being caught with obligations matur- 
ing, are likely to yield to the pressure of circumstances 
and let go their holdings, or a portion of same, for 
what the goods will bring. 

The market is held down by selling of this character ; 
packers who sacrifice their goods simply play into the 
hands of the jobbers, who, wishing to buy as cheaply 
as possible, shape their policy so as to effect their 
purpose. 


Te jobbers’ “waiting game” will be a winning 


Canned Goods 


tition of various kinds will be encountered, but 

this will be of benefit, resulting, ultimately, in the 

production of canned foods of higher average 
quality, also a more general appreciation on the pub- 
lic’s part of the desirability of this class of food and in 
larger consumption of cannery products. 

Home canning furnishes competition for the opera- 
tors of commercial canneries; the lengthened period 
during which fresh vegetables and fruits may be 
obtained, due to expansion of truck gardening in the 
South, in Cuba, Mexico and California, interferes 
measurably with the sale of canned goods; but the 
onward march of the industry which furnishes the 
world the year around with almost every known variety 
of edible vegetables and fruits is not to be stopped by 
competition of any kind. 

The convenient form in which the canning industry 
enables a steadily increasing variety of foods to reach 
the consumer will in future be a more important factor 
in the success of canned goods than ever in the past. 
This is assured by the modern tendency of the people 
to concentrate in the cities, the growing seriousness of 
the servant problem, and the increasing distaste for 
performing ‘the work of preparing fresh fruits and 
vegetables for the table. The idea of conserving the 
food supply and obtaining out-of-season products at 
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quests, his labors will be materially reduced, but if the 
information is withheld, if packers procrastinate, wait- 
ing, delaying, putting it off “until some other time,” 
without good reason, or if the blanks are carelessly 
filled in, putting the statistician to the necessity of 
writing a second time for a clear report, his labors 
will be vastly increased. 

Secretary Gorrell is undertaking the work in the 
canners’ interest, and, since it is of decided advantage 
to a packer to know accurately the production of this 
or that article during the season, he is entitled to 
receive a certain amount of assistance from each indi- 
vidual canner. All pea packers who have not yet 
reported should do so at once. The address of the 
national secretary is Bel Air, Md. 


Hold On. 


Every time a packer lets go he helps make the 
“waiting game” a winner ; every time a packer, caught 
where he feels he has to cash in, in order to pay his 
obligations, accepts the price offered him—the price 
which the jobbing trade is willing to pay—instead of 
seeking other means of raising the wherewithal and 
fighting to a finish to avoid a sacrificial sale, loses 
profit himself. and renders it more difficult for other 
packers to obtain a profit, besides encouraging the 
jobbers to continue playing the “waiting game.” 

The present season’s pack of tomatoes and corn is 
too short for packers to let go easily; the situation is 
too strongly favorable to advancing market values for 
holders to sacrifice even a small portion of their packs ; 
with conditions now rounding to as they have long 
hoped for, packers should try by every means to resist 
surrender. 


Competition. 


any time of the year they might be wanted, was pri- 
marily responsible for the birth of the canning 
industry ; that the can was a convenient time, labor and 
fuel-saving form in which to present foods to the con- 
sumer was little thought of in the early days of the 
industry—but if the idea of conservation merely is no 
less important as a factor in the progress of the busi- 
ness of canning now than fifty years or more ago, the 
matter of the convenience of the can is much more so, 
and convenience is destined to weigh more and more 
with the housewife as time goes on. 

Quality will ever be a factor of the first importance 
in making canned goods hold their own against any 
sort of competition, and we expect quality to continue 
to improve, as it has been doing for years past. It is 
in the natural order of things to look for improvement 
in the quality of the product as methods and appliances 


“improve. The change wrought by the past decade has 


been marvelous, but are we not to witness other 
marvels in the next decade? Unquestionably we are, 
for the’ world never ceases to progress. 











All leading handlers of Canned Goods and Dried 
Fruit use the 1907 edition Armsby’s Cipher Code. Do 
you? rye $5.00. The J. K. Armsby Co., San Fran- 
cisco, C; 
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Influence of Production on Price. 

The table below containing figures showing the price of 
spot standard No. 3 tomatoes around October 1, in each 
ot the last’ ten years, or from 1899 to 1908, inclusive 
(October 1 being assumed to be at or close to the end of 
the canning season), also the price of the spot article seven 
months later, or around the first of May following, shows 
how the market value of canned tomatoes is affected by 
the size of the pack: 

TOMATOES, 
oot Price. 


99, 75c 
1900, 


Pack, Cases. 
7,154,923*... 
5,495,043*... 
4,268,221*... 
9,282,812*... : 

10,157,615*... 
8,516,846"... . 
6,510,185.... 
9,939,502. : 

13,467,476. 


Chicago... May 3, 

Chicago... May 2, 

Chicago... May 1, 

f. o. b.... May 7, 

... May 5, 

.++» May 4, 
.. May 3, 
.. May 2, 
.. May 7, 
. May 


85c 
97'/2c@$1.00 
1.00 


80 @82!/oc 
72\/o@75c 
90 @95c 


hah hom 


1908§ f. o. 
*From statistics compiled by the “American Grocer.” 


§$The tomato pack of 1908 is variously estimated at 7,500,000 to 10,000,000 cases. 


The following is a similar table showing the influence of 
production on the price of spot canned corn: 


CORN. 
Market Price. 
1899, 70c 
1900, 65@70c 
1901, 75@77/ec 
1902, 75c 
1903, 95c 
1904, 82//oc 
1905, 50@52/2c Chicago 
1906, 50@55c_ f.o. b 
1907, 67ec@72\oc f. o. b 
1908, 65@70c f. o. b 


Pack, Cases. 
5,463,420*... 
6,485,624"... | 
5,027,735*... J 


Chicago 


PAID-NHOWLG 


2, 
. 3, r A 
. 24, 


*From corn pack statistics, compiled by the ‘“‘American Grocer.” 
$The 1908 United States corn pack is estimated at 3,000,000 to 4,500,000 cases. 


The tomato table shows a decline in the market value 
of No. 3 standard Western packed tomatoes amounting to 
10¢ a dozen by the 2d of May following the pack of 1900, 
which was approximately 1,750,000 cases less than the pre- 
ceeding year’s pack, from which, however, there was a 
carryover added to the 1900 output. The pack fell off again 
in 1901 over 1,000,000 cases, the effect of the reduction 
being seen in a $1.27%4 market in Chicago on the Ist of 
May following, or seven months after the close of the 1901 
canning season. The doubling of the pack in 1902 caused 
a drop in the market of 17%e to 20e per dozen between 
October 2, 1902, and May 7, 1903, when No. 3 standard 
Western tomatoes sold at 80¢ to 82%e Chicago. There 
was a further increase of nearly 1,000,000 cases in 1903, 
and again the market price suffered, as No. 3 tomatoes 
were sold during the first week in May, 1904, at 75e f. o. b. 
factory, a slight decline from the 8Ve to 82\%e f. o. b. 
Chicago price ruling in the first week in the previous May. 
Although production in 1904 fell off upwards of 1,500,000 
eases, the market did not recover from the effects of the 
heavy output in 1903 until a reductior in the pack in 
1905, combined with the operations of the tomato syndi- 
cate, lifted the price from 65e f. 0. b. Western factories the 
first week in May, 1905, to 90e to 95e f. o. b., the first 





week in the following October, and to $1.20, Chicago by the 
first week in the succeeding May. We had in 1997 the 
largest tomato pack on record, notwithstanding whieh 
price today is about 10¢ per dozen higher than it 5 
toward the Ist of October, 1904, in which year the »pack 
was nearly 5,000,000 cases less. This must be attr 
ima very large degree to the immense consuming eg 
of thé*country at the present time. 
When the corn output jumped in 1900 about 1,000,099 
‘ Market Price | cases as compared with 1899, the priee 
n Mon fere cline. T ; 
1900, everoc : Chicago. 1901 "aes cons satel Aa : 
1901, 75c Chicago. , sess age 1n output 
1902, $1.27//oc Chicago. amounting almost to 1,500,000 eases 
or S0@ 82/20 an as compared with the previous year’s 
65c_ if. o._b. pack, there was a decided recovery ja 
$1.20 Chicago. market values. The 1902 pack showed 
s0@se2'/2c Shicage: a further shrinkage of somewhat in 
oes excess of 750,000 cases, and the mar. 
ket by the first week in the following 
May advanced fully 20¢ per doz. over 
the price ruling in the previous May. 
The slight increase in the corn output 
in 1903 was not sufficient in itself to 
cause a slump in values, yet, while 
the commodity sold in Chicago at 95¢ 
per doz. on October 1, 1903, by the 
following May it had deelined to 
72l%4ec to 75e. The first of the really 
heavy corn packs was made in 1904, 
The output in that year was increased 
over 100 per cent as compared 
with 1903, and the drop in the 
market registered the effect of the 
over-production on the minds of 
the trade. Unwilling themselves to curtail the pack—or, 
possibly, it was because they expected the other fellow to 
do the cutting down—the packers further increased the 
pack by about 2,750,000 cases in 1905, which bore the 
market still lower. The decrease of about 4,500,000 cases 
in 1906 was not sufficient, on account of the heavy earry- 
over from previous packs, to right the market; a further 
decrease in 1907 had some effect, and now that the small- 
est pack in ten years or more is indicated, improving 
values from now on are considered certain, in view of the 
record of past seasons and because the supply of canned 
corn to meet consumption requirements will be millions of 
cases less than the average yearly consumption. 
Tomatoes—Tales of packers’ blighted hopes are the order 
of the day. Reports in our correspondence columns this 
week show a very disappointing pack of tomatoes in a 
number of important canning localities, indicating a gen 
eral shortage. Attention is called to the letters from H. 
B. Messenger, of Federalsburg, Md., and especially to that 
from Messrs. Wm. Numsen & Son, of Baltimore, this single 
firm stating that they expect to end the season with a 
shortage of fully 200,000 cases as compared with 1907. The 
reports from the packers also tell of the ending of the 
season in some seetions and of the probable early cessation 


1909, 


Market Price 
Seven Months Later. 
, 70c Chicago. 
, 5242@55c Chicago. 
, 6 @67/2c Chicago. 

85 @90c Chicago. 
72Ve@75ce Chicago. 
50 @5 Chicago. 
f. o ° 
f. o. b. 
%. 6 dB. 














KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


ANNUAL SALES - - 1,500,000 CASES 





OFFICES 


Seattle, Tacoma Spokane Portland San Francisco 





STORAGE 


Canned Goods and Dried Fruits a specialty. 
Liberal loans on goods in store. 

No cartage or switching charges on carload lots 
consigned in our care. : 
Drop us a line for rates and further information. 


The Kepler WarehouseCo. 


Established 1876 
Warehouses Asad B Warehouses C and D 


‘onnecti ulated B 
moe 28 IN: Water a, 368-370-372 E. Indiana St. 
CHICAGO, ILLINOIS 
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of operations in others. A good many lots of Western 
tomatoes have been sold here during the week at 85c f. o. 
b. Indiana factories. Local jobbers are not buying in large 
quantities or nearly as freely as they usually do at this 
time of year, but the total of .their transactions neverthe- 
less is considerable. The jobbers are doing a good deal 
of spot business in canned goods, and some say that they 
expect to do a tremendous spot business in canned goods 
later on. They will not buy very far in advance of their 
requirements, but will pay the price when the goods are 
wanted. Reports on the Baltimore market indicate an 
easier feeling there, but in the West the firmness of the 
packers’ views is maintained. Western packers are posted 
on the strength of the situation and the feeling of firmness 
among them is as pronounced as ever. They know that 
a big falling off in the pack from last season’s output. is 
certain; that, in fact, it has all along been impossible to 
come anywhere near to equaling the 1908 pack—and they 
are not forgetful that last year’s big pack has been sold 
out of first hands. 

Corn—Reports received by The Canner this week show 
that the canning season at many points has closed and 
that the 1908 season everywhere is very near its end. 
Nearly every report that comes in tells of a shortage, and 
in some cases the pack is figured at only about 25 per cent 
of last year’s. From a large number of reports, it appears 
that the average is hardly 60 per cent as compared with 
last year’s pack, and as last year’s pack was but 6,675,000 
cases, the reports therefore indicate a total production this 
year of around 3,500,000 cases, against an average annual 
output in the United States during the last three years of 
9,785,166 which, as The Canner has _ previously 
pointed out, must be very near the average annual con- 
sumption, since the carryover to be added to the 1908 pack 
is not at all large. It would seem that further comment 
on the strength of the corn situation is unnecessary. Buy- 
ers are conservative still, yet the aggregate of the corn 
business done during the week reviewed foots up a very 
considerable quantity. Sales were reported of Iowa corn 
at 65e factory (lowa packers hold at 65@67%e per doz. 
up), Indiana at 67%4e, Ohio at 65¢ to 674%4e, Wisconsin at 
70e and Illinois at 70e, all f. o. b. faetory. The drouth 
over the middle and Northwestern States has seriously in- 
jured both corn and tomatoes. The maximum temperature 
has been far above normal for September, while there has 
been practically no rainfall. The Weather Bureau in its 
report on Illinois, states that the injurious results from 
the prolongation of the drouth have been greatly ace- 
centuated. The soil is hard and baked. Water is low in 
many localities. Leaves are falling as in late autumn. The 
growth of all vegetation has been at a standstill for several 
weeks, 

Peas—There are more buyers than sellers of cheap peas. 
Interest is also shown in the finer qualities, though it is 
limited on high grades on account of buyers not having as 
yet made their deliveries of futures to the retail trade. 
New York reports a quiet market on peas, with demand 
for cheap grades. 

Pumpkin—There is a strong market on pumpkin and a 
short pack in sight. We hear of severa! Indiana packers 
turning down future business, giving as their reason that, 
without booking any further orders, they will have to buy 
to fill contracts already booked. Wisconsin advices also 
indicate a short pack of pumpkin. 1908 packing has been 
offered at 60e per dozen for standard, f. o. b. Indiana fac- 
tory, and $1.80 for No. 10 standard Indiana pumpkin. 
Ohio No. 3 has also been offered at 60c, factory. Inquiry 
for 1908 pumpkin has been rather free this past week, but 
many of the packers feel disposed to wait until they ean 
see what quantity they are going to have to put in their 
eans before offering any. 

Fruits—There is a firm market on California apricots and 
peaches, also a somewhat better feeling on Coast packing 
pears, but that is all there is to say eoncerning California 
eanned fruits. The ‘‘Fruit Grower’’ states that canners 
advise that some of their customers who have not yet taken 
much stock in the report of a short proportional output 
of the better grades may wake up too late. 

The peach canning season in the Baltimore section of 
the country is almost as good as over, with a pack very 
far short of the output estimated. There will be, according 
to our advices, only small stocks of peaches in first hands 
after the shipments on contracts have been completed. 
Quotations on peaches at Baltimore are: 

No. 3 pies, unpeeled, 7744¢; Now 3. pies, peeled, 95e; No. 


eases, 


10 pies, unpeeled, $2.40; No. 2 seconds, white, 67%. No 
2 seconds, yellow, 721%4¢; No. 3 seconds, white, $1,09- No 
3 seconds, yellow, $1.05; No. 3 off standards, yellow, $1.95. 
No. 2 standards, white, 95c; No. 2 standards, yellow $1.00. 
No. 3 standards, white, $1.30; No. 3 standards, "yellow 
$1.35; No. 3 extra standard, yellow, $1.60; No. 3 extr, 
selected, yellow, $1.75. 


The California Fruit Canners’ Association’s quotations on 
1908 pack are as follows: 





No. 3 No. 234 No. 216 N®- 238 wo. 216 No. 24 No. 9 

Extras Special Extras bps Stnds- Second Went ba 
$2.00 $1.85 $1.70 $1.40 $1.30 $1.20 $1.10 $1.10 

ccscns Bae 2 360.125 12 0 .90 85 
. 2.85 


ay... 
. 2.85 cds,” cate, See 
1.50 1.30 12 
2.00 1.75 
2:00 1.75 
1.90 1.75 
1.25 1.15 
1.45 1.30 


1.60 1.50 
1.60 1.50 


1,60 1.50 

1.60 1.50 .... 
1.60 1.45 1.30 
1.25 1.15 1.05 
1.25 1.15 1.05 
1.25 1.15 1.05 
1.25 1.15 1.05 
2.50 2.35 2.25 .... 
2.25 2.15 1.90 - 





VARIETY. 





2.50 
2.50 


2.00 
2.00 
1.75 
2.25 
1.50 
1.70 
1.85 
1.85 
1.85 
1.85 
1.85 
1.50 
1.50 
1.50 
1.50 


2.15 115 
2.60 
2.25 
1.75 
2.20 
2.35 
2.35 
2.35 
2.35 
2.40 
1.75 
1.75 
1.75 
1.75 


.. 2.40 
Cherries (R. A.) 2.85 
= White) .... 
sa (Black) 2.50 
Grapes (W. M.) 2.15 
Peaches (Y¥. F.) 2.40 
= (i. ©.) 2.60- 
(L.C.Sled) 2.60 
(W. H.) 2.60 
(W.H.Sled) 2.60 
Pears (Bartlett) 2.65 
Plums (G.Gage) 2.15 
Plums (Egg).. 2.15 
Plums (G.Drip) 2.15 
Plums (Damsn) 2.15 
Raspberries 
Strawberries 


? ? @ieieeeeg! eg? egegmi i? 





No. 8 
Water 


No. 8 
Stnd. 


No. 8 No. 8 
Extras Extra 
No. 244 Stnd 
Grade 


VARIETY. 
$5.00 $4.00 $3.50 $2.75 
6.00 5.00 .... ... 





Apricots 
se 
ce 


4.50 4.00 
6.00 5.50 
6.00 .... 
6.00 .... 
3.75 3.50 
4.50 4.00 


5.00 4.50 
5.00 4.50 
5.00 4.50 


Blackberries 5.50 
Cherries (R. A.) 7.00 
2g eee ee 

= (Black) ‘ens 
Grapes (W. Mus.) 4.50 
Peaches (Y. F.) 5.25 
- i Pee, - 6.00 
mm & Gd... & 6.00 

6.00 


6.00 
4.50 
4.50 
4.50 
4.50 


4.25 
3.50 
3.50 


5.00 
3.75 
3.75 
3.75 3.50 


Pears (Bartlett) 
Plums (G. Gage) 
.. 
si (Gold Drop) 
" (Damson) .... 5.50 3.75 3.50 


No. 1 tall cans, sliced 1. ¢. peaches, extras, $1.10; 
standards, $1.00. If shipped 6 cans to the case, gallons are to 
be figured 10c per dozen higher than prices quoted. All No 
8, No. 2 and No. 2% cans, 2 dozen in a case; No. 1 
dozen in a case; gallon cans, 1 dozen in a case. 
solid pack, 25c¢ p= dozen abeve regular gallon ple; bakers’ 
special kettle pack, 50c per dozen above regular gallon . 
Prices are f. 0. b. factory, subject to change without notice; 
terms, cash, less 1% per cent; subject to terms and conditions 
ef California Fruit Canners’ Association’s regular sales cont ; 
Minimum carload weights subject to change without notice; 
Eastern, Southeastern and Southwestern points taking regu 
basis rate, 40,000 Ibs.; all other points, 30,000 Ibe. 


F. o. b. Baltimore quotations on No. 10 standard grade 
berries are $4.50 for blueberries, $4.50 for gooseberries, 
$3.50 for blackberries, $5.50 for raspberries, and $4.50 for 
strawberries. No. 3 standard pears are quoted there at 
85e per doz., No. 2 extra standard at 90c, No. 3 extra stand- 
ard at $1.10, No. 2 seeonds at 60¢; No. 2 preserved straw: 











Armsby 1907 Cipher Code, now used exclusively by 
all leading handlers of Dried Fruits and Canned Goods. 
Price $5.00. The J. K. Armsby Cc., San Francisco, 
Cal. 
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Buchanan, Virginia 
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q@ The largest and most successful 
packers of the country have found 
the Standard Tin Cans and Solder 
Hemmed Caps the most satisfactory 
for packing all kinds of fruits and 
vegetables. 


@ Cans made by the Virginia Can 
Company are made of the best grade 
of Tin Plate, outside soldered, of 
course, are clean and bright, inside 
and out, and are fully guaranteed 
against leaks. For the preservation 
of food no more satisfactory contain- 
ers can be used. 


q@ They do not cost as much as some 
other styles for which special claims 
are made, and at the same time, in 
connection with Solder Hemmed 
Caps, are more economically packed 
and with less loss from leaks and 
imperfect capping. 


q@ We furnish with our cans Solder 
Hemmed Caps, or plain caps and all 
styles of solder. 








VIRGINIA CAN COMPANY, Buchanan, Va. 


O. C. HUFFMAN, President 
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berries, $1.20; extra preserved, $1.40; No. 2 standard rasp- 
berries, 95c¢; No. 2 standard blackberries, 574%4¢; No. 2 
standard gooseberries, 85c. 

Sweet Potatoes—New sweet potatoes are offered at 80e 
to 82%e f. o. b. Baltimore. We hear of 80¢ f. o. b. factory 
quoted on Virginia No. 3 sweet potatoes. 

Sauerkraut—Quotations on sauerkraut, No. 3, range from 
55e per doz. factory up. Indiana No. 3 kraut, for instance, 
is offered at the former figure, while we hear of 70¢ factory 
asked for fancy Wisconsin pack. 

Sardines—Domestie sardines are unchanged in price since 
a week ago, though “4 mustards are reported stronger. 
This is an effect of the short pack of % mustards. The 
fish have, according to mail advices, been running to small 
sizes. 

Oysters—Some increase in demand for oysters is re- 
ported. Quotations f. 0. b. Baltimore are as follows: No. 
l extra selects, lunch, oval cans, $1.05; No. 1 6-0z. extra 
selects, tall eans, $1.40; No. 2 12-0z. extra selects, tall cans, 
$2.60; No. 1 6-oz. selects, tall cans, $1.20; No. 2 12-0z. 
selects, tall cans, $2.00; No. 1 5-oz. standards, full weights, 
75e; No. 2 10-0z. standards, full weights, $1.50; No. 1 4-oz. 
standards, full weights, 70c; No. 2 8-oz. standards, full 
weights, $1.35; No. 1 3-0z. standards, 65¢; No. 1 light 
weights, 4244c. The new packing season on oysters in 
Chesapeake Bay will not begin for thirty days or upwards. 


Salmon—Several local buyers are understood to be in the 
market to buy additional quantities of sockeyes and 
chinooks, but both are very searee, and they are under- 
stood to be having trouble in getting orders booked. 
Stocks of red Alaska salmon are light here and large selling 
factors understood to be well sold up in all cases, some 
of them being entirely sold. The market here on red 
Alaska talls is $1.3214 to $1.35. Business, however, is 
quiet at present. A local broker offered $1.12% f. o. b. 
Coast for 6,000 cases of standard red Alaska unlabeled, 
and was unable to get a can, as his principal was entirely 
sold out of unlabeled. A private advice to The Canner 
from the Coast says that silver salmon are running on Puget 
Sound and most of the canners who pack sockeyes this 
season are taking advantage of the supply of fall fish. The 
market on this grade is very good this year, the pack 
being well sold out in advance, and packers are taking 
more interest in fall packing than in other seasons. After 
ending a large business on salmon with Great Britain, 
Australia and the Hawaiian Islands, with the result that 
they are now entirely sold out on several of their brands, 
the Griffith-Durney Company, San Francisco, report under 
late date: ‘‘During the past few days we have been re- 
ceiving a number of repeat orders from different parts of 
the United States, and this convingces us that we are right 
in assuming that there is not a jobber in the United States 
who has bought sufficient Alaska red salmon to supply his 
wants from now until next season. As we have already 
advised you, one factor Jost a vessel and 39,000 cases of 
Alaska red salmon, and this in itself eliminates him as a 
competitor. Another factor who operates from here is 
entirely sold out, and we hear that several of the North- 
ern concerns are well sold up. Speaking for ourselves, 
would state that we have sold about 85 per cent of our 
entire pack, and believe we will be able to place the 
balance in Great Britain or Australia within the next week 
or so. 








| Dried Fruit Market 








Demand for dried fruits has been quiet during the week 
reviewed. The weather has been unfavorable. Reports 
from California indicate that on aecount of the slack de- 
mand for prunes some of the packers are more in the moog 
to make slight concessions. Spot prune prices are ag fol- 
lows: 90-100s, 44%4¢; 80-90s, 5c; 70-80s, 5%4e; 50-608, 6Ye- 
40-50s, 6%c; 30-40s, 7%e per Ib. is 

Raisins—No changes have occurred in raisin prices jp 
this market, in which business has continued limited, 
Quotations for spot 2-crown raisins are 5e to 5'%e; 3-crown, 
5ie to 5%e; 4-crown, 6e to 64c; sultanas, 7%e to ge. 
choice 1-lb. seeded, 7e to 74%e; fancy 1-lb. seeded, Te 
to Te. 

Raspberries—The advance on _ raspberries 
The Canner last week has been maintained. 
per lb. is asked by New York State dealers. 
very limited. 

Apples—Prime evaporated here are quoted at 6*e per Jb, 
choice at 74%4c, fancy for October-November shipment at 
814c; apple waste, 1%¢ per lb.; chops, October-November 
shipment, 2e per lb. The week has been very quiet. 

Peaches—This item is selling slowly here at no change 
in values since a week ago. 

Apricots—Standard grade, 74c¢ to 7%e per Ilb.; choice, 
7 4c to 8e; extra grade, 84e¢ to 8%e. There is little busi- 
uess passing. 


reported in 
Up to 20t%e 
Supplies are 








Pickles and Kraut 














Pickles—We have just ended a very peculiar salting sea- 
son. Within a radius of 30 miles of Chicago there has been 
a fair crop of pickles; this is due to the soil being a heavy 
loam. In Indiana where the soil is light and sandy the 
crop is short. In Michigan, in the southern tier of coun- 
ties, there is a fair crop. In Wisconsin and Minnesota 
the crop is light, owing to the late cold spring and early 
frosts, or, in other words, a short growing season. In Vir- 
ginia the heavy, cold rains of the spring drowned out the 
plants so that the cucumber crop was a failure. In western 
New York the crop was about 2 per cent. In Massachusetts 
there is a pretty good yield. In the other sections of the 
cucumber-growing belt the crop was more or less of a fail- 
ure. The amount of stock carried over from last year is 
very light and almost exhausted. It looks to us as though 
there would not be enough cucumbers to supply the ordinary 
demand. 

The demand for salt stock has been quite brisk, the pre- 
vailing price, $1.24 per- bushel for vatruns, being firmly 
held. Vinegar stock, 30s, 1,200, $5.50 to $6.00; 45-gallon 
easks, 1,200, $7.50, spot deliveries. 

Kraut—The outlook for a crop of fall cabbage is con- 
sidered exceedingly blue. The protracted drouth has in- 
jured the plants to such an extent that no amount of rain 
coming now will help to amount to anything. Green cab- 
bage is selling at $15.00 to $16.00 per ton f. 0. b. cars im 
the country. No new kraut is being offered, all prices hav- 
ing been withdrawn. A few cars of 1907 packed kraut are 
being offered at $5.50, per 40-gallon cask, earload lots. 














TANKS 


Generators, Stills 


plained (not sawed) and our beve 





Pickle, Salting and Processing Tanks, Vinegar Tanks, 


Our Tanks are of highest grade workmanship. The joints are smoothly 
led, crozed staves make much tighter 
Tanks than the square sawed croze generally used. 


WENDNAGEL & CO. 3432335" © 


CHICAGO 


ASK FOR CATALOG LIC 
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Cans—Quotations on packers’ cans by the leading manu- 
faeturers are the same as have been ruling during the 
season, and are repeated below as follows: 

The American Can Company quotes for delivery as wanted 
by buyers during the season of 1908 the following prices, with 
usual differentials for special openings: 

No, 1s., 1% in. opening 
No. 28, 1% in. opening . 
No, 244s, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 

The American Can Company quotes solder hemmed caps 
for delivery as wanted by buyers at the following prices: 
1% in. $ .75 per thousand 
NMR aces cccccsccceeesesceedsescens 1.10 per thousand 
2% in. 1.25 per thousand 
BOOK cccccccccccccccccsecces oceceeee 1.40 per thousand 

The Continental Can Company’s quotations on cans for 
geason’s delivery are as follows: 

No, 1s, 1% in. opening 

No. 2s, 1% in. opening 

No. 244s, 2 1-16 in. opeming ...........seeeeeecees --- 17,80 
No. 3s, 21-16 in. opening .......-...4.. iosceaseeceves < 
No. 10s, 214 in. opening.......... bb6d cdecsboeoncdias 45.00 

The Continental Can Company’s quotations on solder 
hemmed caps are: 

Per M. 
1% inch 
21-16 inch 
NE 00.86.00 ccebsnsscrccses dnb 3.00.065Ss6 aap haed . 1.40 

The Wheeling Can Company quotes for delivery as wanted 
by buyers during 1908 the following prices f.o.b. Wheel- 
ing, with the usual differeusials for special openings: 

No. 1s, 1% in. opening 

No, 2s, 1% in, opening ...........66. pieicsessasasmas 
No, 244s, 21-16 in. opening ....... 60405 660556006b00x 
No, 3s, 2 1-16 in. opening 

No, 10s, 2% in. opening 

The Sanitary Can Company quotes sanitary cans at the 
following prices for delivery during the season of 1908: 


Per M. 


Virginia Can Co—The Virginia Can Co. quotes, f. 0. b. 
Buchanan, Va., for delivery during season of 1908, as follows: 
No. 2, 2 1-16 in. opening 
No, 3, 2 1-16 in. opening.............. TEAMS eee ES 


Usual differences for other size openings. 

The Union Can Company’s quotations for deliveries at 
buyer’s convenience during the season of 1908 are: 
No. 28, 14% in. openin . 
No, 88, 21-16 in. opening ....... rT Tee eee Tee 
No, 10s, 21-16 in. opening 

The Union Can Company’s quotations on solder-hemmed 
caps for the season of 1908 are: 

$ .75 per M 


14-inch 
1.10 per M 
1.40 per M 
The Southern Can Company quotes f.o. b. Baltimore pack- 


ers’ cans for delive , j i 
follows ivery at buyer’s option during the season as 


The Southern Can Company also quotes its new ‘‘South- 
ern’’ inside coated cans at $2.50, $3.50 and $4.50 per thov- 
sand additional for the 1s, 2s and 3s, respectively, and solder 
hemmed caps at prevailing quotations. 

Pig Tin—An exceedingly dull week in this market. In 
sympathy with the foreign market, an advance of 30 points 
took place early in the week, but in fact of the lack of 
demand, and pretty full stocks, it slumped off until at 
present writing, prices are about as follows, f. 0. b. New 
York: 

Oct. 
$28.55 


Sept. 
$28.55 


Spot. 

5 to 15-ton lots 

1 to 4ton lots crass Shabana 
15 to 25-ton lots 28.50 28.50 

Tinplates—No changes to report in this market. Busi- 
ness is dull, but nothing to indicate any change in prices, 
which remain as follows f. o. b. mill: 

BESSEMER STEEL COKES. 

14 x 20 (107 pounds) 
14 x 20 (100 pounds) 
14 x 20 ( 95 pounds) 
14 x 20 ( 90 pounds) 





WANT A. BOOTH & CO. DECLARED BANKRUPT. 

Minor creditors of A. Booth & Co., deciding not to 
co-operate with the other creditors as represented by 
the banks, last week petitioned the United States Dis- 
trict court to have A. Booth & Co. declared bankrupt. 
The petition is based upon alleged acts of bankruptcy 
by the fish concern. The charge is that the Booth con- 
cern was instrumental in having W. J. Chalmers ap- 
pointed receiver in the United States Circuit court 
while insolvent. 

Additional charges are that within four months 
preceding the appointment of Mr. Chalmers as re- 
ceiver the company committed an act of bankruptcy 
in transferring $6,442.50 to Wilcox, Peck & Hughes, 
a firm which is one of its creditors, with intent to pre- 
fer this creditor over others. 

There is no connection whatever between A. Booth 
& Co., of Chicago, and the Booth Packing Co., of Balti- 
more. The canned goods plant of A. Booth & Co., at 
Baltimore was purchased by the Booth Packing Co. 
for cash somewhat more than five years ago, and from 
that time to this has existed as a separate and distinct 
corporation. A. Booth & Co., of Chicago, have no 
financial interest whatsoever in the Booth Packing Co., 
the business of the latter being exclusively in canned 
goods, while that of A. Booth & Co. is confined to fish 
and oysters. 





MARYLAND CORN PACK 60 PER CENT. 

A West Side broker who has just returned from a 
trip to Maryland says that the corn pack in that state 
will be about 60 per cent of the average output.— 
Journal of Commerce, New York. 





All the trade read CANNER “Want Ads.” 

















SPECIAL MACHINERY SALE 


REBUILT BOILERS, ENGINES, SHAFTING, HANGERS, BELTING, ETC. at WRECKING PRICES. 


Be sure and get our low estimate on Lumber for building and crating purposes. Ready Roofing and Supplies of all kinds, Ask for Bargain catalog No. 832 


CHICAG@ HOUSE WRECKING CO., 35th and Iron Streets, CHICAGO 
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oe ost Correspondence ose we 
MISSOURI. crop and 50 per cent of a tomato crop. The dry weather has 
Savannah, Mo., Sept. 18, 1908. certainly done us proper. Kokomo CANNING Company. 
Epiror CANNER: We are through packing corn, with the, = 


exception of about two days’ running, and have only half a 
pack. Tomatoes are poor and ripening right will have about 
75 per cent of a crop if frost holds off. 

SAVANNAH 


PACKING COMPANY. 


MICHIGAN. 
Newport, Mich., Sept. 12, 1908. 
Epiror CANNER: ‘Tomatoes are about 60 per cent of a 
crop; quality is fine, what comes in. The crop was hurt by 
early rains and late frost in the spring and drouth for the 
; GEORGE W. FRANCISCO. 


last two months. 


NEBRASKA. 
Beatrice, Neb., Sept. 17, 1908. 
Epiror CANNER: The corn pack is the smallest in ten years. 
Our heavy loss was caused by the floods this spring, in which 
we were cut short some 200 acres. 
LANG CANNING & PRESERVING COMPANY. 





NEW JERSEY. 
Red Bank, N. J., Sept. 19, 1908. 
Epirork CANNER: We are doing very little on tomatoes. 
Expect to finish next week and pack will not be more than one- 
fourth of last year’s. GEORGE G. WoRTHLEY COMPANY. 


MINNESOTA. 
Olivia, Minn., Sept. 21, 1908. 
Epitork CANNER: We will finish our corn pack this week. 
We will pack about 50 per cent more than last year. Quality 
is fine. OLIVIA CANNING COMPANY. 








PENNSYLVANIA. 
Springboro, Pa., Sept. 21, 1908. 
EpitoR CANNER: The tomato pack is good. Our soil is a 
heavy clay, and dry weather is what we needed. Our pack at 
present is double that of last year. THORNTON Bros. 
ARKANSAS. 
Bellefontaine, Ark., Sept. 19, 1908. 
Epitor CANNER: The tomato season is practically over with 
us. We have packed 2,300 cases, and will possibly get 200 
eases more. BELLEFONTAINE CANNING COMPANY. 





UTAH. 
Ogden, Utah, Sept. 19, 1908. 
Epitor CANNER: The Plain City Canning Company is not 
running this year and a great many other factories in Utah 
are not also. The crop’ condition is extremely late. We will 
pack only in the neighborhood of about 200,000 to 250,000 
eases of No. 2% tomatoes in the state of Utah. 


A. L. BREWER. 





INDIANA. 
Kokomo, Ind., Sept. 18, 1908. 


Epitor CANNER: We will have about 20 per cent of a corn 


Ladoga, Ind., Sept. 21, 1908. 
Epiror CANNER: We have finished our corn and got up 
less than half a pack. Our total pack of tomatoes to date is 
a shade more than the corresponding date of last year, but 
from now on our receipts will diminish, as some of our grow- 
ers are daily finishing their pickings, and our total tomato 
pack bids fair to be short of last year by a large percentage, 

LADOGA CANNING COMPANY, 





MARYLAND. 
Pylesville, Md., Sept. 19, 1908. 
I will not have more than one-third of the 
[I had last year and will finish about 
JAMES T. SMITH. 


Epiror CANNER: 
amount of tomatoes 
October 1. 

Federalsburg, Md., Sept. 19, 1908. 

Epitor CANNER: The season has been very unsatisfactory, 
with raw stock scarce and high. We were so fortunate as to 
have sold very sparingly of futures, and will finish getting 
them up to the middle of next week, and shall likely shut down 
then or soon after, as there is no profit in packing at present 
prices. Some of the large factories are already shut down, 
and others are following suit as fast as they complete con- 
tracts. The pack will apparently be rather less than two- 
thirds in this vicinity. H. B. MESSENGER. 

Baltimore, Md., Sept. 18, 1908. 

EpiroR CANNER: Up to last evening our pack of tomatoes 
for this season, notwithstanding the fact that we commenced 
three weeks earlier than last season, is 155,000 cases short of 
last season up to same date. 

The arrivals of raw material have been fairly good this 
week, and will probably be so next week, after which the end 
will be in sight. We expect to fall off heavily in the month of 
October, as compared with the previous year, and expect our 
pack to be fully 200,000 cases short for the season, as against 
last year. WILLIAM NUMSEN & Sons, Inc. 

Sudlersville, Md., Sept. 19, 1908. 

Epitor CANNER: The canning season is generally over. 
While a few will be packed next week, 95 per cent of the 1908 
pack is in the cans. Our pack will be 70 per cent of last 
year’s. This will be about the average for the peninsula. 

SUDLERSVILLE CANNING COMPANY. 





ILLINOIS. 

Hoopeston, Ill., Sept. 21, 1908. 
Epiror CANNER: We will have between 70 and 75 per cent 
as much corn as we packed last year, when we only had 80 
per cent of a yield. Will finish our pack October 1. Late corn 
i3 not yielding as well as earlier, as it has not had even a 

:hower for about six weeks. 
HOOPESTON CANNING COMPANY. 
Freeport, Ill., Sept. 21, 1908. 


Epiror CANNER: It will require two weeks yet to finish our 














Expense - - - Income! 


Keep them as far apart as the two 
covers of your ledger will let you. 








ALBERT T. BACON 


COST SYSTEMS FOR CANNERS 
29 Michigan Ave. CHICAGO 








CHAS. A. TRIPP, 
Am. inert. E. £. 


©. E. McMEANS, 
Am- Soc. M. E. 


MicHileans & Tripp 


ENGINEERS 








MECHANICAL oe ELECTRICAL 
MACHINE DESIGNERS 


Design and Superintendence of Construction of 


CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 
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We will have the best of weather from now on in order 
50 per cent of what we did last year. 
KEENE CANNING COMPANY. 


ack. 
a pack 





OHIO. 
Van Wert, Ohio, Sept. 21, 1908. 
Eprtor CANNER: We will finish on corn this week. We will 
get about two-thirds of a crop and about 60 per cent of last 
year’s pack. The tomatoes are of a fine quality, but the dry 
‘yeather will cut them off so that we will only get about 60 
per cent of last year’s pack. } t 
VAN WERT PACKING COMPANY. 
Homeworth, Ohio, Sept. 21. 1908. 
Eprror CANNER: ‘There has been no rain here since July 
96, Corn is ruined. We will have not over 15 per cent of 
usual pack. Tomatoes are of excellent quality, but it is too 
dry for full yield. Will have 30 per cent of expected pack. 
Packing tomatoes may continue till October 20, unless we are 
HoMEWoRTH CANNING COMPANY. 
TENNESSEE. 
Nashville, Tenn., Sept. 19, 1908. 
Epitor CANNER: Our tomato pack this season is just about 
up to last season ’s, when we had the shortest pack in our 
eareer. The canneries in this section will have between a two- 
thirds and three-quarters pack, as compared with last year, the 
cause being extremely dry weather. 
AMERICAN Syrup & PRESERVING COMPANY. 
Humboldt, Tenn., Sept. 19, 1908. 
Eprror CANNER: ‘Tomato pack is about one-fifth of what 
it was last season. Weather has been very dry the past three 
weeks and pack is practically over now. There is a short 
crop of tomatoes at all western Tennessee points. 
HuMBOLDT CANNING COMPANY. 
Whiteville, Tenn., Sept. 18, 1908. 
Epitor CANNER: Our tomato crop was less than half this 
season. We finished one week ago today. 
WHITEVILLE CANNING COMPANY. 
Russellville, Tenn., Sept. 19, 1908. 
Epitor CANNER: The crop will fall below the average yield 
about one-third. The season is now over. 
RUSSELLVILLE CANNING COMPANY. 


stopped by frost. 





DELAWARE. 
Seaford, Del., Sept. 19, 1908. 
Epitok CANNER: I finished canning yesterday, the 18th. 
The pack is 60 per cent of last year’s. E. C. Ross. 
Clayton, Del., Sept. 19, 1908. 
EpitoR CANNER: In regard to our tomato pack, it will be 
about one-half of last year’s. Will about finish up next week. 
The crop will not run one-half. We are buying all we can get 
in order to get a half pack. Baker & WALLS. 
Camden, Del., Sept. 19, 1908. 
_Eprvor CANNER: This has been the shortest tomato pack 
since 1901. We will not get 50 per cent of last year’s. Many 
of our growers have finished delivering and turned in their 
pass books for settlement. We see no reason why No. 3s won’t 
be worth $1 and No. 10s $3 per dozen long before 1909 goods 
are ready for market. STETSON & ELLISON COMPANY. 
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Houston, Del., Sept. 18, 1908. 
Eprror CANNER: Our corn pack is almost a total failure, 
about one-third as compared with last year. Tomatoes are a 
little better, about one-half. We will finish up on tomatoes 


this week. JOHNSON Bros. & Co. 


Delaware City, Del., Sept. 19, 1908. 
“DITOR CANNER: ‘The pack of our factory is less than last 
season, only 60 per cent. Next week will be the finish. 
Pancoast CANNING COMPANY. 





IOWA. 
Lake Mills, Ia., Sept. 21, 1908. 
Epiror CANNER: Shall finish packing this week, with 60 
per cent of a normal pack. Quality is good. 
LAKE MILLS CANNING COMPANY. 
Hamburg, Ia., Sept. 21, 1908. 
Epiror CANNER: We find that we will not get more than 
about 6,000 or 7,000 cases this year. It will be about one- 
third as many eases as last year. I see by reports that this 
season is bad all over the state. 
HAMBURG CANNING COMPANY. 


Monticello, Ia., Sept. 21, 1908. 
Epiror CANNER: We finish packing corn tomorrow, the 22d. 
Packed 20,400 cases, against 27,500 last year. 
MONTICELLO CANNING COMPANY. 


Dexter, Ia., Sept. 21, 1908. 
Epiror CANNER: The yield of corn this year is about 50 
per cent of normal. Many of the fields of early plantings are 
only producing one ton to the acre, and on some of the later 
plantings we will get absolutely nothing. We have made a very 
careful investigation of the situation over the entire country 
and find that a like condition prevails in every corn packing 
state with the exception of Maine, where the yield is a normal 
one on a slightly reduced acreage. On an estimate from letters 
from about 200 packers, would say that 1908 pack will not ex- 
ceed 3,500,000 cases, or one-third of the normal consumption. 
Have sold practically no futures. 
Fort Des MOINES CANNING COMPANY. 
Dyersville, Ia., Sept. 21, 1908. 
Epiror CANNER: We made the last run on corn Saturday. 
Pack is 60 per cent less than last year, drouth being the prin- 
cipal cause of the decrease. 
DYERSVILLE CANNING COMPANY. 


Dysart, Ia., Sept. 21, 1908. 
Epiror CANNER: ‘Tomorrow will be our last day’s run on 
corn. The heat and drouth cut short the late-corn. Our pack 
will be about 60 per cent of what we planned, and we had 
searcely any loss on acreage; but the yield per acre was not 
what we hoped for. The quality of the pack is good. 
Dysart CANNING COMPANY. 


Cedar Rapids, Ia., Sept. 21, 1908. 
EpitoR CANNER: We expect to finish our pack this week 


with about an average pack. Quality is good. We were fortu- 


nate in getting heavy rains the first of the month, which 


helped our late corn, and it is fully up to our usual yield. 











CHANGE OF ADDRESS 


Having disposed of our ware- 
houses at Port Hope, we have 
closed our offices there, and are 
now located at No. 413 Board of 
Trade Building, Toronto, Ont., at 
which address we shall be pleased 
to hear from you frequently. 


HOGG & LYTLE, Limited 
SEED GROWERS 


Branch at Port Huron, Mich. 











CEDAR RAPIDS CANNING COMPANY. 

That Will Cut Your Tel. 

A O egraph Bills in HALF 

The California Fruit Canners’ 
Association Code 

Compiled especially for canned goods and dried 

fruit trade. Its use means economy. 
Prive, $5.00, Postpaid 


Order Througi: The CANNER, 
5 Wabash Avenue, Chicago 


Codes forwarded same day order is received 
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Omaha 











Omaha, Neb., Sept. 21, 1908. 

Epitor CANNER: The conditions on tomatoes at the pres- 
ent time in our estimation look very favorable for the packer. 
There does not seem to be a disposition on the part of buyers 
to load up on either corn or tomatoes; at the same time every 
indieation points to higher prices for tomatoes. 

There does not seem to be any weakening on the part of 
corn and the chances are prices will be considerably higher ere 
Corn will be good property, although 
Sales in this market have 

Spor. 


the new season begins. 
some buyers are slow to realize this. 
been normal for this season. 








| Seattle 








Seattle, Wash., Sept. 19, 1908. 

Epiror CANNER: While the rush of buying which character- 
ized the market for several weeks after the naming of opening 
prices on 1908 canned salmon is well over with, yet brokers re- 
port a continuous stream of orders for those grades which are 
not already exhausted, and considerable inquiry for the grades 
which have been long sold out. Sockeyes, especially, seem to be 
in demand this season, and while the pack was a trifle larger 
than that of last year, yet a few weeks of buying sufficed to 
exhaust the supply entirely, and now there are no stocks left in 
the hands of packers to supply even the smaller orders that 
come in in spite of the generally circulated report that this 
grade is exhausted. The same applies to Columbia river 
Chinooks. Brokers are trying in vain to get even small allot- 
ments for some of their buyers, but the Columbia river packers, 
while their production is larger this year than in 1907, are 
taking care of the orders that were booked earlier in the sea- 
son, which they claim are more than sufficient to take care of 
all their spring pack. 

The sale of Alaska reds, which, after the first week or two, 
showed some signs of dragging, has again been renewed, and 
many thousands of cases have been placed with the eastern and 
middle western trade during the last week or ten days. The 
English market is also said to be responding in a more en- 
couraging manner, and San Francisco interests, especially, re- 
port good sales to buyers in London and Liverpool. 

Pinks and chums are still very quiet, and buying in the 
former grade being desultory and in the latter almost at a 
standstill. Very few of the latter fish will be packed this fall 
on Puget sound. 

More complete advices from the canneries in Central Alaska 
should be available by this time next week. This district has 
not been definitely heard from as it is out of the way of direct 
communication, but the steamship Dora, arriving at Seward, 
Alaska, the 18th of each month, brings news which is cabled to 
Seattle. SOCKEYE. 
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; Portland 








Portland, Me., Sept. 21, 1908. 

EpitoR CANNER: The corn packing season of 1908 is prac- 
tically over, but a few factories will run for three or four 
days next week. The result is peculiar, to say the least. ‘‘In 
the sweet bye and bye’’ some of your readers may remember 
what your correspondent has said about acreage, as well as 
other conditions that go to make a market and results. They 
are all ‘‘bunched’’ up today, and it is ‘‘ plain as a pike staff’’ 
that ‘‘you never can count your chickens until they are 


hatched,’’ and then some of them may be goose eggs, 

Maine started in the early part of the season with the popu- 
lar (this year) drouth. Then came abundance of rain, ang 
Nature smiled, notwithstanding the prohibitory law. ‘After 
this deluge,’’ but not of rain, but sunshine, heat, dust, with- 
all that goes to make up a serious drouth—a drouth stil} up- 
broken. Today, for the first time for many weeks, the sun 
shines partly clear from enveloping clouds of dense smoke and 
cinders from burning forests and fields. At times it has been 
almost impossible to breathe the rancid, biting air, while the 
smell of creosote lingers over all. The soil is dry as powder, 
the dust deep, while the sun has shone like a red ball of fire 
through it all. 

Through it all the Maine corn packer has continued his work 
and with good results. Nearly all (not all) the contracts will 
be filled, but the surplus, especially of fancy, will be small. 
The conditions have varied so much all over the state that the 
results are still in doubt. I do not remember a year when 
sweet corn had a better flavor, and most of it is tender, but 
too much sunshine, with too little rain, has caused some of the 
late packing, although it would be called full fancy some 
years, to be classed this time as ‘‘extra standard.’’ Under all 
the circumstances, however, it is my opinion that most of this 
will soon be taken at, say, 80¢ or thereabouts; but it may bring 
more money. All over the country there are many inquiries, 
and if but a part of them become sales you must see higher 
prices; that is, ir western reports of shortage are correct. In 
a few weeks, if not days, it will probably be difficult to fill 
many orders. The only reason why fancy Maine corn is not up 
to $1 today is because business does not have the snap of a 
year ago. No one can tell when the change may come, for 
there are orders pending for more corn than the surplus shows. 

The gallon apple situation is still quiet. Packs of a year 
ago are selling at $1.75, while futures are talked at from $2.25 
to $2.50 per dozen, 

No changes can be noted in the blueberry market, and sales 
are small. Fish of all kinds are selling very slowly, but at 
unchanged prices. Few tomatoes are being packed, but the 
yield in Maine this year is heavy, but no one to take advantage. 
Fine, ripe fruit could be had at from 25¢ to 50c¢ per bushel. 

Corn packing will end next week and conditions will develop 
fast. INDEX. 
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Indianapolis 














1908. 

Epiror CANNER: There is no change in crop conditions since 
last week’s letter was written. The country is still without 
rain and reports continue to come in that crops are simply 
going to ruin. 

Some of those who thought that they would be able to deliver 
80 per cent of their corn contracts are commencing to fear 
that they will not even be able to do that. There is a steady 
demand for 1908 packing, but very little to be nad as packers 
who have any are not placing their holdings on the market at 
any figure at present. 

Tomatoes are in good demand at 82%c factory, at which 
price it has been possible to pick up a few here and there, 
under seller’s labels, but they are pretty well cleaned up now 
and it is difticult to obtain any at 85e even, as they are either 
held at 87%e to 90c or being withdrawn entirely from the 
market. There have been quite a number of sales made at 85¢ 
for standard goods to go under buyers’ labels, but the market 
has not quite reached that figure for packers’ labels. i 

There has been very little inquiry for peas in the last few 
weeks, buyers seeming to be stocked up with low priced goods 
purchased some time ago. 

Altogether the market has been less active than last week at 
this time, but it continues firm with no change in prices. 

WILLIAM DUGDALE. 


Indianapolis, Ind., Sept. 21, 














Wm. Henning Co. 























WHITE DISTILLED GRAIN 
CIDER, SUGAR & MALT VINEGAR 


and PACKERS of PICKLES, CATSUP & MUSTARD 
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Baltimore 

















Baltimore, Md., Sept. 21, 1908. 

EpirorR CANNER: In consequence of the somewhat warmer 
weather that prevailed all over this section last week, there was 
a marked increase 11 the receipts of raw tomatoes, but at no 
time was there anything approaching a glut. The price of the 
raw fruit in Baltimore dropped on one or two days from 65¢ 
to 4714 and 50c¢ per bushel, but all packers were eager to get 
all they could at these lower figures. None of them, however, 
were pushed to their utmost on any day, notwithstanding the 
larger packers have several methods and ways of securing their 
supply of raw stock, and in normal seasons, when all of these 
methods bring in an extra supply, the packers naturally get 
glutted ; but such a condition did not come about Jast week. 
It is hard for the large Baltimore packers to arrange their 
tomato supply with exactness and just in accordance with their 
facilities, because they not only contract for a certain 
acreage on the eastern shore and territory surrounding Balti- 
more and have the tomatoes come in by barges, schooners and 
gasoline boats, but they also have buyers in different parts of 
the peninsula and in New Jersey, who ship by cars and boats, 
and when, as nearly always happens at the height of the season, 
the tomatoes come in with a rush, these packers find themselves 
either overloaded for a few days or pushed to the very utmost 
capacity of their factories. Nothing like this, however, oc- 
curred last week, and there is no possibility of such a condition 
coming about this season, as the apex has been passed. This 
in itself is sufficient to prove to experienced tomato men that 
the crop (in this section at least) is short this year, for there 
is seareely any record of any season during the last few years 
but what for about a week at least tomatoes have come in faster 
than the packers could use them. 

The same absence of even an incipient glut has been apparent 
at all country tomato factories. I have not heard of a single 
factory that has been overloaded. In fact, the majority of 
them have not at any time been in any way pushed to take care 
of the fruit, even during the heaviest receiving period, which 
was last week. Previous to that time most of them did not 
have enough tomatoes to keep the houses running much more 
than from half to three-quarters of the time. There was a de- 
cided falling off of receipts Friday and Saturday, and it is ex- 
pected that this week will practically wind up the majority of 
the patches. Of course there will be some tomato packing done 
until the end of this month, but after this week it will only be 
in a spasmodic kind of way. 

There was an increase last week in the demand for tomatoes 
from the jobbing trade, although few orders were placed for 
more than a car at a time. The market continues firm at from 
8%e to 8z44¢, and will probably remain on that basis for a week 
or two, but there will be so few packers who have any stock 
left over at the end of the season that it is almost certain we 
shall see an advance take place before November 1, and when it 
does begin in real earnest, there is no telling where it will stop. 

i have been very much amused at the ridiculous statements 
in some of the papers about some large buyers forming another 
tomato corner. It is not usual for ‘‘ corner builders’’ to herald 
their operations by the use of a brass band and flaming decla- 
vations. On the contrary, they always work in the dark. The 
talked of corner had nothing at all to do with the improvement 
it the tomato market. Legitimate buying, either for absolute 
needs by jobbers or by packers who could see they were going 
to be short of their usual pack, has been the cause of the recent 
advance. Probably packers have done more buying in this sec- 
tion than have the jobbers. This is because the packers know 
that the pack will be short, whereas the jobbers generally will 
not as yet believe it. Some Baltimore packers have been buying 
quite heavily. They know they will need the tomatoes for their 
usual fall and winter trade. I question if any packer in Balti- 
more will succeed in packing 50 per cent as many tomatoes as 
he did in 1907, 
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This condition, however, does not apply alone to tomatoes. 
The packers here have packed fewer goods of all lines this sea- 
son than they did last year, with, of course, the exception of 
peaches, and even of that line they have not put up anything 
like the quantity they expected they would. The season of 
1908 will go on record as a light pack year in this section of 
all fruits and vegetables. This will probably turn out to be a 
blessing in disguise, as the market through the whole line will 
be firmer later on and disastrous slumps will be avoided. 

Peach packing will end this week, and the total pack will not 
be very much larger than that of last year. The market is very 
strong and advancing. The season will close with a very light 
unsold stock on hand, as far as this section is concerned. 

The demand during the past week for the general line showed 
a decided improvement, there being quite a good bunch of busi- 
ness placed for sweet potatoes, string beans, pineapple and 
small fruits. Sauer kraut, apples and pears also came in for 
a good share of attention. The packing of the last two men- 
tioned lines is just commencing. There is a fair crop of 
apples, but pears are decidedly short. TARTAR. 
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Kansas City, Mo., Sept. 21, 1908. 

Epitor CANNER: ‘The hot, dry spell that has prevailed in the 
North and East for so many weeks has also struck this seetion 
of the country. However, coming so late, it is not having the 
disastrous effect that it is in other sections of the country. 
Nevertheless, if it continues much longer, it will affect some 
products, and in my next letter I can give THe CANNER posi- 
tive information as to the effect this dry spell is having on to- 
matoes. 

As neither Missouri, Kansas nor Nebraska cut very much 
of a figure in corn packing, a short pack in these three states 
would not figure much in the general market. However, the 
reports from Lowa, Illinois and the East are having a tendency 
to create quite an interest in that commodity and doubtless the 
cause of some sales being made. 

The same conservative buying continues that has existed for 
several months. Last week the thermometer was running from 
80 to 92 degrees and so long as this weather continues we can- 
not look for much of an improvement in trade. 

Summed up, the wholesale grocery trade on the Missouri river 
is fair, with prospects of a good fall business. TRELA. 
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St. Louis, Mo., Sept. 21, 1908. 

Epitor CANNER: Although the reports we have received dur- 
ing the past week from both East and West indicate a very 
short pack of both corn and tomatoes this season, jobbers and 
retailers both holding off. True, they have shown a little more 
interest and a few sales have been made, but nothing like the 
business has been done that could be reasonably expected 
from the strong position of both articles. 

The market ranges from 86¢ to 8744¢ for No. 3 standard to- 
matoes and 67%4¢ to 70¢e for No. 2 standard corn. Jobbers are 
showing very little interest, even at these prices, and are still 
pursuing a conservative policy by buying in a hand-to-mouth 
way. They do not seem disposed to stock up and unless the 
retailer comes in with an inereased volume of business that will 
force them into the market for additional supplies, there is no 
indication that they will buy in anticipation of their wants 
later on. It would seem as though this policy would tend to a 
steady demand for both corn and tomatoes during the next ten 
months. 

All other lines of canned goods are quiet and very little 
interest is being shown except in an occasional lot of nice peas 
or string beans. GeTtys & GILBERT. 
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Lithogra hed Labels procure the very best and most attractive labels for 
p his goods that it is possible to obtain. We make a 
Superior line of lithographed labels that cost little, if any, more than the average printed labels. 

LET US FIGURE ON YOUR NEXT JOB OF LABELS 


OVAL & KOSTER, Lithographers 


It is the duty of every Canner and Packer to 
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New York, Sept. 21, 1908. 

Epitor CANNER: ‘Tomatoes have been the principal feature 
all the week and sales have continued heavy, it is said, at rela- 
tively higher prices. Corn has also been firmer and business in 
other lines has been better than heretofore. The situation 
promises further improvement, with the outlook the most favor- 
able it -has been for weeks. Under these circumstances per- 
haps dealers are justified in feeling somewhat jubilant over the 
outlook and it is no more than reasonable that they should 
expect improvement to continue substantially unabated. 

The tomato market has grown steadily firmer and higher dur- 
ing the week. Toward the close it was possible to buy at 
80l4e, but bids of 80c were refused. Not all brokers were able 
to obtain acceptance of their orders at the higher figure. It is 
reported that sales during the past few days have aggregated 
100,000 cases of fuil standard Maryland 3s, but it is noted 
that some of the leading brokers in this market doubt that 
any such total has been reached. It is understood that what- 
ever sales have been made, many or few, they have been at 
80l4e, f. o. b. factory, regular terms. The market is quoted 
at 82%%4¢ to 85e regular, f. o. b factory. Inquiry has developed 
very fast during the week and buyers seem anxious to cover 
their requirements before packers accept at its full value the 
continued reiteration of the shortage cry. Packers are exerting 
no pressure to sell and the prediction made recently that full 
standard Maryland 3s would go to 90¢ seems in a fair way to 
be justified. No. 2s are quoted firm at 6c, f. o. b. factory, and 
for gallons the range is quoted at $2.50 to $2.60, f. o. b. fac- 
tory. It is estimated that the pack of New Jersey goods will 
not be more than one-half that of last year. The price asked 
for No. 3s is 95c, regular terms, f. o. b. factory, and gallons 
are held at $2.60, f. o. b. factory. Packers offer only small 
quantities. 

Corn tends upward under increased demand and expanding 
inquiry. In several instances state packers have withdrawn 
from the market at S74%c to 90¢ delivered. The state pack 
will be shorter than last year. A letter from a prominent 
interest received by a broker this week says that it will fall 
50 per cent below last season’s figures. Jobbers and others 
are not buying freely. For state standards the range is from 
72%4%c to 85ce, the wide variation depending upon quality. 
Faney is offered at 85e to 90¢ delivered. Western stock is 
held a shade firmer, particularly on best grades. Low grades 
are changed but little. Southern Maine style is considerably 
firmer and a good business is reported. Holders are not 
urging sales, but buyers would be glad to fill their require- 
ments before the shortage almost everywhere becomes too 
strongly apparent. 

Peas are rather dull and the market is more or less easy. 
Nearly all holders would be glad to sell, but as a rule buyers 
are somewhat indifferent and sales are relatively small in 
consequence. 

In beans a jobbing business is in progress, but the lots 
taken are relatively small and conditions do not favor any 
particular improvement for the present. It is understood that 
stocks are ample for present requirements and that buyers 
need worry but little about being able to satisfy their wants. 

Red Alaska salmon is strong at $1.32%4 to $1.35, but there is 
no very large sales to report. Many buyers are taking some, 
but the proportion of each is relatively small. Im general buy- 
ers are taking only what they must have to cover their wants 
pending the arrival of shipments from the Coast on contracts. 
Medium reds are somewhat scarce and it is difficult to buy at 
$1.15 to $1.20 here. Pink is a shade easy at 85c, with occasional 
holders who are willing to take 824%4c. Not much Chinook is 
held on the spot and movement is light. Holders are firmer 
in their views within the range quoted. Sockeye is firm and 
the tendency is toward smaller sales at possibly advanced 
prices in some instances. 

Sardines are likely to advance. At a recent meeting of the 
packers it was voted not to reduce prices. For three-quarter 
mustards there is a firmer market under reduced pack reports. 
It is understood that the falling off in this variety has been 
greater than in the quarter oils. According to one authority, 
the pack to date is 300,000 eases short of last year at the same 
time. Packers have been able recently to catch up with some 
of the orders that have been hanging fire for some time, 
still the situation, as a whole, does not offer much encourage- 
ment. It is understood that packers will finally close their 
plants in November. 

State gallon apples have been sold for local account at 
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$2.10, f. o. b. factory. Spot old gallons are dull, with $2 
to $2.25 quoted, the range depending upon quality. Baltimore 
is quoting $1.50 for southern gallons here. Maine goods car 
be bought for $1.75, f. 0. b. Portiand. Future Marylands 
are offered at $1.70 to $1.75, f. 0. b. factory. Not mueh inter. 
est is noted in any variety of futures 

Southern new pack peaches are offered a shade more freely 
but that has not affected the firm conditions controlling the 
market. Standard pies are held at $2.50, f. 0. b. factory 
No. 3 seconds, white, are offered at $1, f. 0. b. factory, while 
second yellows have sold at $1.05, f. 0. b. factory. Standard 
yellow 3s are quoted at $1.30, f. 0. b. factory, with the next 
grade held at $1.40. California lemon clings are strong, espe- 
clally in extras and extra standards, but buying interest is 
light, locally at least. 

Pineapples are quiet, but nearly all holders are stéady and 
refuse to accept offers at concessions. Small fruits attract no 
attention. HARLEM. 
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New York, Sept. 21, 1908. 

Epiror CANNER: Dried fruits, as a whole, are more aetiye, 
though the mixup in raisins on the Coast is retarding business 
in that variety and there is no telling when the tangle will be 
straightened out sufficiently to warrant activity in the busi- 
ness. 

Spot buying of apricots is fair, though movement seems to 
be restricted to actual requirements. Prices are reasonably 
steady on choice and extra choice stock. Less interest is miani- 
fested in other grades. Fancy are quoted higher for ship- 
ment from the Coast. Choice new are held at 8e to 84e and 
extra choice at 8i4¢ to 8%4e. 

More attention is being shown peaches and several fair-sized 
lots have recently been bought for shipment from the Coast. Not 
much interest locally is noted, though here and there a buyer 
asks about what he will have to pay. Fancy Muirs are firm at 
814c, f.o.b. Coast, asked for prompt shipment. Choice are 
held at 74%4e at 7\%4c here, with extra choice quoted at 8%%e 
to 8%e, and fancy at 95%e to 10c. Extra fancy are priced at 
10¢ to 104%e. 

Spot prime state apples are extremely quiet, with quotations 
somewhat nominal. Future prime state are held at 6c for 
November shipment, but only a light interest is noted. Small 
fruits are quiet and quotations disposed to be nominal. Prices 
are: Fancy state, 94¢ to 10c; choice, 7%4¢ to 84c¢; prime, 
6c to 6%e; small lots, 644c to 6%e; Canada prime, out of 
market; prime chops, per ewt., $1.45 to $1.5214; waste, $1.40 
to $1.45; Canada, $1.50; raspberries, Ib., 19¢ to 21¢; huckle- 
berries, 11%e to 12c¢; cherries, 124%4c; blackberries, 7%e 
to 7%4e. HELLGATE. 


SEPTEMBER TEMPERATURE HIGHEST IN 
OF WEATHER BUREAU. 

Chicago has had the highest temperature, excepting 
last year, since the beginning of the Weather Bureau 
records in 1871, though for that matter the tempera- 
ture has been torrid all over the drought afflicted west. 
The small rainfall in Chicago of an inch in 
twenty days—continuous sunshine and almost entire 
absence of wind, have combined to make September, 
this year, a remarkable month for the weather 
experienced. 

The average temperature for the month of Sep- 
tember during the thirty-seven years of the Weather 
Bureau records is 64.6 degrees. The average for the 
twenty days of this month is 72.4, or a daily excess of 
6.3 degrees, which Forecaster Cox declares to be a 
tremendous excess of heat. The average maximum 
temperature for September is 71.6 degrees, while the 
average maximum thus far this month has been 798 
degrees. 


HISTORY 





VIRGINIA OYSTER SEASON OPENS. 
The Virginia season for the packing of oysters from 
Chesapeake bay and tributaries opened September 15 
under the state law. 
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DATES OF OCCURRENCE OF KILLING FROSTS IN PAST 
YEARS. 


Canners, as usual, are interested in the arrival of 
the first general killing frost. Killing frost, naturally, 
occurs earliest at the Canadian boundary. It appears 
in the northern part of the l nited States about Sep- 
tember 1, and the trost line gradually descends, reach- 
ing the latitude of the Ohio valley about October 1 
and Central Mississippt November I. 

There are very few years in which the earliest “kill- 
ing frost” has taken place before the first of October, 
says the Journal of Commerce. In Nebraska, 1906, 
while the average date !s October 9, in 1902 it arrived 
on September 12, and in 1901 on September 18. In 
Kansas in 1899 a killing frost occurred on September 
29, while in Missouri the earliest date on which a 
severe frost occurred during recent years was Septem- 
ber 30—in 1902. In Illinois there have been killing 
frosts during a number of years in September, while 
in the three years ending with 1902, they have not 
appeared until November. A similar range is also 
shown by Ohio, Iowa and Indiana. 

The following averages were compiled by a well 
known grain statistician of official Weather Bureau 
records, and show the dates of first killing frosts : 


Nebraska—Lincoln Station. 


Killing frosts. Killing frosts. 


OS ae Oct. 6 CS Se ee Oct. 6 
PS era eee Oct. 6 ING id RG 4s: Sapdin'e Sept. 29 
ath a Wibce-a'a;0.6. 0026 Oct. 26 EN ep Oet. 17 
Nd 6%, 0 oe i050. Oct. 7 __, eer Sept. 18 
SA ee rere rn Sept. 12 
BASSET OR MI nd ae ncle Oct. 27 
RRC k tT aceelse 6 ie Nee Oct. 25 
as. gong nese Sept. 30 ISOS... .....60..0. Oct. 20 
are Oct. 17 RE Oet. 10 
BAe bod. & 005s Oct. 29 RE ere Oct. 12 


Average is Oct. 9. 


Missouri—Columbia Station. 


First killing frosts. First killing frosts. 


digg bia 6.028 Oct. 28 RNS kk S steson 600 Oct. 29 
Se Sept. 25 RR ewer Oct. 18 
EGA cod, «0.0.5 « Oct. 15 RA See S Oct 4 
ee Oct. 25 PERE Ee cee Oct. 14 
Raho aidvac'n 0s Oet. 15 LSE rene ee Oet. 18 

eA atuhc <ipcune I osc tac hina ak ca 
ae — Oe Aer e Oct. 21 
are Oct. 18 Bolsa <b o0ceeeac Oct. 10 
I dso o'e's wis Oct. 29 Picasa ceaekouus Oct. 13 
ein oo aca Oet 23 


Average of 15 to 30 years at 


ae Oct. 15 Kansas City, Mo....Oct. 22 
Hannibal, Mo........ Oct. 15 Springfield, Mo...... Oct. 13 
St. Louis, Mo....... et. Bo “ORM, TEE. gc es ee eas Oct. 27 
Columbia, Mo........ Oct. 14 


ce soso ae Sept. 25 eh ree Oct. 6 
ae Oct. 20 _ Se Oet 9 
he Oet 19 ALSO E IE a Pia Oct be 
| ee Oct 20 7 A Re Se Oct 29 
| ae Oct. 16 her G6 seit aes Oct. 23 
a Oct. 23 NCS 6 cass cadence Sept. 29 
ae Oct. 21 Rees Nov 8 
Se Oet 2 _ BARES ere Nov. 4 
|e Oct. 12 eee Peete Cee Nov. 23 
a ee Sept. 28 I Nias Ss bie Goons kd Oct. 24 
Nea Oet 7 Sree Oct. 26 
Oct. 20 ES are Oct. 12 
ee Bess 2% Oet ) Pree Oct. 10 
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Ohio—Columbus, O. 


Dates killing frosts. Dates killing frosts. 


MS iS doi ata ieee ncs Oct. 22 | GRR SeN Sept. 29 
SRR Pere Oct. 20 Sea Oet. 15 
ABP Cone» Oct. 19 ARR re jet. 10 
MES ss Gdcaida owas Nov. 4 | SE eee ee Oct. 15 
MUN 5.0 4 b2hape xi Scere Oet. 21 Ee Fr Oct. 18 
AR ne rae Nov 3 MD aig no cab weer Nov 6 
SR erst Nov iy tS ao ta cae ctahe hos Sept. 30 
Fe PES GE RD Oct. 10 DI St rare se ae Oct. 27 
oe IO ee ee et, Bi MS Se *Sept. 21 
___ BER SRT ee a om Re es Sept. 23 
| RT fears! "8 Oe ° epReeRD Oet. 24 
RRR Reet ise Oct 7 Seay Oet 7 
Sa ds bed wo hx ote Oet 27 oe SEE eee Oet 22 
BP cics cacukease Gef: 7 BES Sb oes eae. Oct. 10 
DRS aa bic eatacitachntse Oct. 30 EE sri. « Saekackaws Oct. 13 





*In exposed places only. 


Iowa—Des Moines Station. 
First killing frost. First killing frost. 


Co BS ee REE soe Sept. 12 eg ERE EES Boe Sept. 25 
eee eer Sept. 24 gg HEPES Oct. 14 
EEO i ee ae. Sere ee Sept. 20 
TOR as8 TET TR a pin a... SERRE RAE Sept. 28 
a ins nod in edhe Sept. 23 oo EES te Oct. 29 
on Arr or Oct. 20 ae ee Oct. 14 
SRA i ae So ey Sept. 29 
ERS rr a SS ery Oct. 8 
OEE. Oct. 1 Sree Oct. 4 
Bd. ain ain es aah Oct. 25 aero Oct. 14 
MRA ete a a: Seer ee Oct. 18 
UE gat Scena uae Se ee” ae Oct. 23 
SE ee et Se eee Oct. 11 
Sees a a Sree Oct. 10 
DE hte hea eee Oct. 9 ag EE Ea Oct. 13 
Indiana—Indianapolis Station. 

Killing frost. Ra ina calas aca Nov. 6 
SS oh eg wtae 3883 Sept. 26 gp Eee eee Oct. 18 
RENEE Oct. 6 on SOR re arr Oct. 29 
Onl s + cd oa slau om ack Sept. 30 BOOS 3 ib os avestalen Oct. 24 
cic n eis conn ee a ne Oct. 23 
PS oe ee | eee eT eee Oct. 26 
PE OPE: Oct. 15 a: OT oe oe Oct. 10 
ee EE eee ee SRP enberey a Oct. 13 





MILWAUKEE GROCERS OPPOSE CANNED GOODS DAT- 
ING—WRONG IMPRESSION ABROAD. 


Answering the published statement that the Mil- 
waukee (Wis.) Retail Grocers’ association had de- 
clared in favor of a canned goods dating bill, the secre- 
tary of the association has sent the following letter: 

Dear Sir:—There seems to have been an impression that 
the Milwaukee Retail Grocers’ Association had passed a 
resolution favoring a dating bill. I wish you would say 
through the trade press that the Milwaukee retail grocers 
did not pass any resolution favoring any such bill, but 
did unanimously pass a resolution opposing any bill that 
would require the date on package goods. 

The retailers of Wisconsin join with their brother retail- 
ers of the United States against what they consider a bill 
that is not necessary to protect anyone but will have the 
effect of creating suspicion in the minds of the consuming 
yublie. ; 

' Note the following resolution passed at our late con- 
vention: 

Whereas, A bill is pending in the National Congress, the 
purpose of which is to cause to be indicated on containers 
of food products the date on which such article of food 
was placed therein, and 

Whereas, It has been demonstrated by those qualified to 
apply the test that this is a needless requirement from the 
standpoint of public health, be it 

Resolved, That we respectfully urge the Wisconsin mem- 
bers of Congress to oppose and vote against any legisla- 
tion of this kind. JOHN’ A. GREEN, 

National Seeretary. 





CANNER “Wants” for results—evervbody reads ’em. 
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DROUTH SEVERE, STREAMS DRYING UP—BLACK- 
BIRDS RUIN TOMATOES. 


According to a report from Danville, Ind., the 
drouth in Hendricks county has reached the critical 
stage and the general belief is that the rain has been 
too long delayed to do the crops much good. The 
pastures are dry and brown and the corn will not be 
nearly up to the standard. Many farmers are already 
feeding their stock, which is usually not done to any 
great extent until after Christmas. The country roads 
are from five to eight inches deep in dust. 

Some of the streams have dried up. Holes along Big 
White Lick which are ordinarily three and four feet 
deep, are now dry. The fish are crowded into the 
deeper pools and are dying by the thousands. In 
one of the best fishing holes, north of the Rockville 
road, the water has all dried up and thousands of min- 
nows and small fish were left exposed and were eaten 
by hogs, chickens, crows and buzzards. 

The report continuing, says that “Jerry McCoun, 
rural carrier on route No. 1 out of Danville, crosses 








WESTERN PACKERS TO MEET NEXT MONTH. 


Secretary F. F. Wiley of the Western Packers’ Canned 
Goods Association has issued a call for a meeting of 
the members of that organization to be held at the 
Sherman House, Chicago, on Thursday, October 15, 
at 10 o’clock a. m. One of the largest meetings ever 
held outside of the National association is expected. 
It is hoped that all the members of the association will 
arrange to be present, as the meeting is expected to be 
of unusual interest and importance to packers of corn 
and tomatoes. 




















Big White Lick several times in his route, and says 
that yesterday he drove his horse into a shallow pool 
to water it and the fish were so thick that the water 
appeared to be boiling, and that his horse stepped on 
an eighteen-inch white sucker and killed it simply 
because the fish were so thick it could not get away.” 

In speaking of the damage to the tomato crop, the 
Elwood (Ind.) Eagle, later says: “Although funda- 
mentally responsible, the drouth is not the only evil 
tomato growers have to contend with in getting their 
crops upon the market. Both the growers and the 
proprietors of the canning factories state that the black 
birds, which have hitherto never been deemed a con- 
tingency to cope with, are causing a great falling off 
in the crop, and are almost as hard to fight as the 
drouih. In many places the birds find the water so 
scarce that it is impossible for them to find a place to 
drink and in order to quench their thirst, they gather 
in the tomato fields in great droves and bury their bills 
in the juicy fruit, thus making it worthless. The 
farmers have tried everything in their power to rid 
themselves of the pests. Scare crows which are usually 
thought sufficient to keep the birds from doing any 
great damezge in the fields, are of no avail this year. 
They have become so crazed by thirst that they will 
perch all around the bundle of sticks and old clothes 
and pursue their destruction of the fruit, and even 
the occasional discharge of a load of shot will only 
keep them out of the fields for a short time. The 
farmers can not spend their entire time in the fields, 
hence in many localities the entire crop of tomatoes 
is being ruined. Thousands of dollars, so the farmers 
say, will be lost in Indiana this year from this cause 
alone. It does not appear that there are more of the 


birds than usual, but their intense thirst makes them 
bolder than ever before, and there is nothing to do 








but gather the crop as quickly as possible and let the 


injured fruit remain on the vines to rot. The water 
condition in the city is beginning to receive consider. 
able attention. Many of the wells which have not gone 
dry for years, are reported to be failing, and women 
who earn their living by washing, are finding in many 
instances that if the rain does not soon come they 
will be compelled to look for other work. There js 
scarcely a cistern in town which is not almost dry and 
in many cases, the women have been using hard water 
for weeks to wash even the most dainty garments, 
The dust on the highways is getting so deep that travel 
is almost unbearable and autoists who have been in the 
habit of taking several miles spin in the country of 
evenings now seldom leave the city limits.” : 





CRITICISM OF AMERICAN CANNED MEATS—ADVERSE 
REPORT ON INSPECTION SYSTEM. 


“The British Food Journal” reviews the American 
canned meat situation in-anything but an encouraging 
manner. The review is based upon a report submit- 
ted by the Local Government Board, the main conten- 
tion of which is that “our [the English] position so 
far as safeguards provided by American law are con- 
cerned is apparently much as it was before the enact- 
ments came into force,” while he remarks that “so far 
as the use of preservatives is concerned the new law 
has not affected the conditions under-which the canned 
meat trade has been conducted with this country in 
past years.” Disregarding entirely the safeguards of- 
fered by the inspection law the report concludes that 
“the onus of protecting their inhabitants in this respect 
continues to rest in the first place with the govern- 
ments of the foreign countries themselves.” 

The evidence on which the recent complaints put 
forward in England rest is found in the inspections 
and analyses of meats coming from the United States. 
One in particular was made affecting 1,200 six-pound 
cans and showed that 157 cans were blown and that 
150 were of doubtful character. The consignment, 
moreover, is described as simply “typical” of a class of 
goods that is now being sent from this country. This 
particular consignment was labeled “Inspected in ac- 
cordance with the Act of Congress, 1891, Abattoir 


No. ——,” and before shipment had been relabeled 
“U. S. Inspected and Passed under Regulation 50— 


Establishment ——.”’ This means then that the Bureau 
of Animal Industry had been over the consignment; 
yet, in spite of this fact the report of the English sani- 
tary authorities comes to the conclusion that the meat 
was “old canned meat,” and that much of it was no 
better than “garbage.” In rather caustic terms it is 
pointed out that the “value of the inspection and of 
the affixed certificate to the British consumer can be 
gauged by the result of the examination” made in 
this case which is regarded as typical. 

A good deal of time is devoted in the English report 
to the question whether preservatives are or are not 
present in our canned meats. The English report finds 
that out of 264 examples of corned beef 22 samples 
contained boron preservatives, while 17 samples con- 
tained sulphites. 

The English report urges that some limitation be 
placed on these preservatives and their presence noted 
on the label, but these suggestions do not find much 
favor here in view of the supposition which had been 
entertained that there were no such preservatives 
the goods owing to their entire prohibition. 

An official of the Department of Agriculture at 
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Washington stated shortly after the publication of the 
British report with reference to the character of Amer- 


ican canned meats that the desirability of a statement 


in rebuttal of the report in question is being considered, 
hat something of the sort may be made public 
later on. As to the assertions contained in the British 
report with reference to American canned meats, which 
are alleged to contain a large percentage of blown or 
distended tins whose contents were unfit for human 
food, it was suggested that these might be old goods 
acked before the recent meat inspection law was 

ssed and merely re-inspected under the rules of the 


Department of Agriculture. 

It was positively stated at the department that 
though thousands of samples of canned meats have 
heen carefully analyzed of late in the Bureau of Animal 
Industry, there have been found few or no traces of 
preservatives, while the sterilization of the cans and the 
consequent keeping power of their contents was found 
to be on the whole very satisfactory. 

RAISIN GROWERS REPORTED SIGNING UP WITH 

J. K. ARMSBY CO. 

The J. K. Armsby Company’s manager at Fresno, L. 8. 
Smith, is reported as stating that raisin growers are signing 
up in increased number each day. He has submitted the fol- 
lowing as a further explanation of the Armsby Co.’s offer 
in connection with the California raisin crop: : 

‘‘We would not make you a proposition to receive your 
raisins during the months of November, December, Jan- 
vary, February and March if we had any idea that we 
would have to handle them strung out in this way. We 
specify these deliveries only for the purpose of protecting 
ourselves from other interests when it comes to making 
arrangements for the handling of these crops. We feel 
satisfied that we can get sufficient manufacturing facilities 
to handle the entire crop during the months of October and 
November and think that you can feel perfectly safe on 
figuring on this delivery. 

‘(On the other hand, if the J. K. Armsby Company can- 
not move the crop when they once have it in their hands 
the growers, as a whole, unorganized, would certainly stand 
very little show. Therefore, your objections to signing 
up on this kind of a contract are not sound, for the reason 
that no matter how this crop is handled if there is no 
demand you must carry these raisins and feed them out to 
the trade as desired. 

‘Another point is that we release you from any obliga- 
tions on this contract on October 1 if we do not sueceed 
in getting what we consider a safe percentage of this crop. 
Some of the growers have been told by people that are not 
favorable to our plan that you are giving us an option on 
your goods until November 1. By careful perusal of the 
contract you will see that we either have to accept or re- 
ject your goods on the first day of October. 

‘We wish to state that there have Leen several meetings 
and at all of these meetings the growers have unanimously 
approved of our plan and some of them have been free 
signers, but you are not signing up fast enough, and if 
you wish to get a fair price for your product it is abso- 
lutely necessary that you give this matter your prompt 
attention and sign up these contracts. Every grower in 
the valley will be visited next week by a canvasser and 
we trust that there will be no hesitation on the part of the 
growers in signing up contracts, and wish to say that you 
will help us and yourselves out a great deal by coming into 
the offices of the J. K. Armsby Company and signing up.’’ 


and tl 








Use Canner “Want Ads”—everybody reads ‘em. 
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COUNTER CHARGES MADE BY McILHENNY. 


Edward A. Mcllhenny, president of the E. Mcll- 
henny Canning and Manufacturing Company, has 
made counter charges against William C. Titcomb, 
who has asked that a receiver be appointed for his con- 
cern, as told in THE CANNER last week. 

Mr. Mclihenny declared the charge that his firm is 
insolvent is untrue, and added that Titcomb is indebted 
to the company instead of having $23,000 due him, as 
his bill alleges. He also added that Mr. Titcomb had 
been dismissed from his employ on account of the poor 
showing of the Chicago office. 

This statement brought a quick rejoinder from the 
attorney for Mr. Titcomb, who said that all charges 
made in the bill of complaint, which attacks the 
solvency of the $10,000,000 corporation, would be 
substantiated in court. 

“Mr. Titcomb was discharged from the employ of 
the company because we found he had collected 
between $9,000 and $10,000 in direct disobedience of 
orders,” said Mr. McIlhenny. “We thought he was 
not looking after our interests as well as he might. 
Our trade had fallen off. These are the reasons on 
which his discharge was based. His declaration that 
the company is in financial trouble is untrue. We are 
as prosperous as we have been at any time in our 
career of forty years. 

“The MclIlhenny company is a closed concern. The 
stock is held almost entirely by members of the family. 
Our business is in good condition. Our trade is large. 
We never were a competitor of the Booth company. 
Their failure affected us in no way. We have nothing 
to conceal and we are concealing nothing. When the 
case comes up for trial our books will show where we 
stand. Our assets are eight times as large as our 
liabilities. 

“Titcomb’s contract was for five years at $1,000 a 
month. We hold that he violated the terms of it and 
that therefore we had a right to cancel it. His 
charges against the company are baseless and will be 
disproven.” 

Attorney Malmin, for Titcomb, said sensational evi- 
dence would be brought out when the case was brought 
to trial. He persisted in his statement that the Mcll- 
henny company was in financial straits and claimed 
that his client would be able to prove such to be the 
case. He denied that Titcomb owed the MclIlhenny 
company $10,000. 





WANTS AGENCY FOR CANNED GOODS. 


The Bureau of Manufactures reports that it has 
received a communication from a business man in 
New York city stating that he is shortly to join a 
general agency firm in one of the Scandinavian coun- 
tries, and he would like to hear from American pack- 
ers of canned goods, evaporated fruit, etc. If any of 
our readers wish to address the Bureau of Manufac- 


‘tures, Washington, D. C., in this connection they 


should refer to file No. 2610. 














Short Leaf Pine Box Shooks 


That will please you both in quality 
and material and perfect manufacture. 


Schuh-Miller Lumber Co., Selma, Ala. 











What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 
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Packer’s Name Should Appear Upon the Label—Food Law 
Amendment Needed. 
—_—_—, Wis., Sept. 19, 1908. 
Eprror CANNER: According to the Manual of Pure Food 
Laws, issued by the Shearman Mercantile Company, it is neces- 
sary for the name and address of the manufacturer to appear 
upon the label in the following states: 


California, Oregon, 
Colorado, North Carolina, 
Florida, North Dakota, 
Oklahoma, South Dakota, 
Illinois, Tennessee, 
Louisiana, Utah, 
Michigan, Virginia, 
Minnesota, Wisconsin, 
Nebraska, Wyoming. 


The name and address of the manufacturer are not required 
in the following states: 


Alabama, Mississippi, 
Arkansas, Missouri, 
Connecticut, New Hampshire, 
Delaware, New Jersey, 
Georgia, New York, 
Idaho, Ohio, 

Indiana, Pennsylvania, 
Iowa, South Carolina, 
Kansas, Texas, 
Kentucky, Vermont, 
Maine, Washington, 
Massachussetts, West Virginia. 


I would suggest to the canners of the states in the latter 
list that they communicate with their State Food Department 
and endeavor to have their food laws amended in this regard. 

I am surprised to see those prominent canning states, New 
York, Delaware and New Jersey, so far behind the western 
states in this matter and would suggest action by the fol- 
lowing: 

Delaware and New Jersey—Tri-State Packers’ 

Indiana—Indiana Canners’ Association. 

lowa—lIowa Canners’ Association. 

Missouri—Missouri Valley Canners’ Association. 

New York—New York State Canned Goods Packers’ Asso- 
ciation. 

Ohio—Ohio Canners’ Association. 


Association. 


Here is an excellent opportunity for the several state asso- - 


ciations to demonstrate their value to their members by taking 
united action on this matter which means so much to each 
canner. 

If buyers’ labels must bear the name and address of the 
real manufacturer in every state of the Union, the lack of such 
a requirement in the National Pure Food law will be of little 
concern to the canners, 

Hopeful of action, I am, yours respectfully, 

OLD SLEUTH. 
Small Sale of Futures Blessing in Disguise. 
————, Sept. 19, 1908. 

Eprror CANNER: Referring to the tomato situation, it seems 
to me that the agreement on the part of many of the grocery 
jobbers in the United States to refrain from buying future 
tomatoes freely was a blessing in disguise to the packer, who, 
as a rule, is not as shrewd in forecasting and making his cal- 
culations as the jobber. It was fortunate in two ways: one was 
that it prevented the planting of as large an acreage of to- 
matoes as would otherwise have been planted because the small 
packer who depended ou having future contracts in hand be- 
fore he could negotiate his loans with the banks was in many 
instances prohibited from packing at all. 

The packers who did make preparations to run—some of 
them—lost their plants by frost, and quite a number of acres 
were never set because the rains in the spring time were so 
continuous that the grower could not prepare his ground in 
time to set the tomatoes, so that, in no event, could there have 
been a bumper crop of tomatoes this year. 


Taking conditions under which the factory operator is 








el 
running his plant this year, it is costing him considerably mor 
money to pack tomatoes per dozen cans than under normal on 
ditions. 

To illustrate: Our factory has been open and in operation 
for seven weeks. During the first five weeks we had nine half 
day runs, one three-quarter day run and two whole day rung 
Last week we had a half day run on Monday and a half day 
run on Saturday. On Tuesday, Wednesday, Thursday al 
Friday we ran all day and to about 9:30 at night, making a 
very nice pack. This week we should have had more tomatoes 
than we were able to care for, and in normal years that would 
have been the case. However, on Monday we ran four hours. 
on Tuesday seven hours, on Wednesday eight hours, on Thurs. 
day four hours and on Friday ten hours and today we will get 
in a pretty good day. Saturday, however, when we pack all 
day, never amounts to mofe than a half day run, because of a 
number of the peelers being absent. 

On account of the continuing drouth conditions, the quality 
of the tomatoes brought to us is not equal to the ones pre- 
viously delivered. There are quite a number of them gup- 
burned and the farmers are picking a number of them before 
they are really ripe enough, because if they do not pick them 
they will lose them entirely and the factory will lose them 
the result being that this week’s pack shows we have filled ex. 
actly 23 1-3 per cent less cans to the bushel than we filled last 
week or week before. The drouth has certainly. got in its 
work here and we have not had a rain for seven weeks and 
did not have one before the last rain for five weeks before 
then, so that we have had but one good rain in eleven weeks, 
The tomato, with its much vaunted powers of recuperation, 
cannot stand such drouth as this. 

The standard tomatoes packed this week cost, on account of 
increased cost and waste of tomatoes and increased cost of 
packing them, just 744 cents more than the tomatoes packed 
last week. The entire season’s pack will average at least 
5 cents per dozen above the normal cost, taking into account 
the fact that in almost any other season we would have gotten 
at least four weeks good, solid running—all day and well into 
the night—out of the tomatoes planted, so that while the 
tomato market has advanced, it has not advanced yet as mueb 
as the increased cost of packing this year over last year’s cost, 
based on the difference in the cost of fixed expenses at the 
factory and the lesser number of cans packed to the bushel. 

EXPERIENCED PACKER. 





FOOD PACKERS’ TRADE-MARKS DECIDED TO BE 
REGISTRABLE. 

The following trade-marks have been favorably acted 
upon by the patent office, Washington, D. C. Any 
person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to Joseph M. Bowyer, patent and 
trade-mark lawyer, 1110 F street N. W., Washing- 
ton, D. C. 

Serial No. 32,939.—The word: Tuxedo. 
Owner: Corby Commission Co., New York, N. Y. 
on canned salmon. 

Serial No. 35,073.—Design: the monogram consisting of 
the letters I. E. P. P. Owner: the J. H. Flickinger Co. 
San Jose, Cal. Used on canned fruits. 


Design: a shield. 


Used 





CHICAGO TO HAVE TRADE TEMPLE. 

Announcement was made a few days ago to the 
effect that plans will soon be under way for the build- 
ing of a fourteen-story office building at Jackson 
Boulevard and Plymouth Court, this city, to be known 
as the Chicago Association of Commerce Building. 
It is to be erected at a cost of approximately $700,000. 
The building will be used as a home for the Chicago 
Association of Commerce, and on the third and fourth 
floors will be an immense hall for convention purposes. 
On the sixth floor will be committee and club rooms. 
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Better Canned Goods 


MEANS 


More Canned Goods 

















Quality Means Quantity 





Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 

Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember “the proof of the pudding is in the eating.” 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of qualitv, the housewife’s guarantee of goods of Qualitv. 





The Sanitary Can 








Sanitary Can Company 


Factories: Fairport, ny. .¥. General Offices: Fairport, N. Y. 
Indianapolis, Ind. All Cans Manufactured under New York Office, 
Bridgeton, N. J. Max Ams Patents 447 W. 14th St. 


















































Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 




















Strasbaugh, Silver & Co., Aberdeen, Md. 

Tomatoes for Immediate Shipment—Some _ well- 
know brands have been sold in the last few days at 
82% cents. According to report the majority of the 
contracts passing have been on the basis of 80 cents; 
but few tomatoes are in evidence at this end of the 
line at 82% cents. At the same time, without the 
buyer has a most kindly feeling for the particular 
brand in question, few 82'4-cent clicks have been 
heard, and brands and buyers who have not heretofore 
been formally introduced have been unable to make 
each other’s acquaintance except on the basis of 80 
cents. Orders for 2s have been turned down on the 
basis of 60 cents and it would be difficult to supply 
orders of any magnitude at 62% cents. Gallons, 
which so recently slumbered at $1.90 and $2, are now 
ranging somewhere between $2.50 and $2.75. We 
just learned of one sale in sanitary tins at the latter 
figure today. It is reported that the pack of gallons 
will be exceedingly small this year and short runs 
among the gallon houses will tend to increase the cost 
of packing considerably. The size most despised and 
neglected for the last six months seems now to have 
become the “king of beasts.” 

Regarding Frost—Cool nights have brought frost 
in Western Maryland this week. It was harmless 
frost. Let us hope that we will have nothing but harm- 
less frost until October 15. From personal inspection 
of the fields, frost or no frost, at least 50 per cent of 
the tomato vines are down and out; ditto the factories 
located in districts where there were nothing but early 
tomatoes. The factories more advantageously located 
will probably pack on late vines until frost, but with 
50 per cent of the vines down and out and the possibil- 
ity of 10 to 20 per cent being done for in the next few 
days, even though the remaining 30 per cent continue 
to yield tomatoes until October 15, the total quantity 
packed will not sufficiently make up the shortage for 
the vines that came to an untimely end. 

E. C. Shriner & Co., Baltimore, Md. 

Continued good weather this week has helped late 
corn and tomatoes and will prolong the canning season 
on tomatoes for another week or ten days if frost holds 
off. Corn packers will virtually wind up their season 
this week. Tomato canners, particularly in Delaware 
and Virginia, are about through, and in Maryland and 
New Jersey they are running on short time every other 
day or so according to the accumulations of sufficient 
stock to make a part of a day’s work. The situation 
so far as the market is concerned is unchanged. Good 
standard No. 3 tomatoes last week brought 80 cents 
and the same price ruled this week for reliable brands. 
Packers as a rule are not speculating on their hold- 
ings. Those who can see a profit at 80 cents are will- 
ing to accept that price. Unfortunately for many, and 
perhaps the majority of packers, their cost equals or 
exceeds those figures; while a number had to resort 
to the open market for the canned article in order to 
make good their future sales. 


Thomas J. Meehan & Co., Baltimore, Md. 
Anticipation of increased activity this week in the 
tomato market was fully realized, and the demand 
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spread to markets that were supposed to be wel] Sup- 
plied with the canned article. Of course, September 
is always a very active month in the tomato market 
often the heaviest buying of the year being done, when 
times are normal, within the thirty days. No one 
pretends that the usual volume of buying jis being 
done this month, otherwise the prices would not be 
around the present figures, but it is equal to the ex. 
pectations of the canners whose store rooms are now 
relieved of the pressure for room. The end of the 
season for canning them is now in sight, and it is q 
sure thing that the output in Maryland, Delaware, Vjr. 
ginia and New Jersey will fall much below their oyt. 
put of last year. At the close today the market was 
as firm and strong as at the opening of the week 
Tomatoes are worth attention. 
Thomas G. Cranwell & Co., Baltimore, Md. 

The buying of tomatoes this week has varied con- 
siderably from day to day. On several days of the 
week, we had an unusually good demand ; in fact, there 
was quite a heavy run of orders. Packers report a 
slight improvement in the supplies of raw stock. The 
prices still continue rather high on the open Baltimore 
market. 





RAILROADS TO FIGHT RATE ORDER. 

The railroads running between Chicago and the 
Missouri river are pushing their fight against the order 
of the interstate commerce commission in the Missouri 
river rate case, which reduces through rates from the 
seaboard to the Missouri river, and which the railroad 
men say will involve a change in the entire system of 
through rates between the Mississippi river and the 
Pacific. 

A petition asking the commission to grant a rehear- 
ing of the case and to suspend the order, which takes 
effect on Sept. 25, was filed at the offices of the com- 
mission at Washington last week. The petition was 
drawn up by six railroads which were not made de- 
fendants in the original case, but whose revenues are 
affected by the commissioner’s order, and the rehear- 
ing is asked on the ground that they have had no 
opportunity to defend themselves in a case involving 
the loss of millions in revenue. 

The reduction amounts to 9 cents per hundred 
pounds on first class freight and applies only to through 
traffic, because the commission held that through rates 
should be less than the sums of the local rates. 





FIRE CREMATES CANNER’S SON. 
The Fuller canning factory, Fuller, Colo., owned by 
Newton & Schmidt, of Pueblo, was destroyed by fire 
on the morning of September 14, and Arthur Schmidt, 
aged 21, assistant superintendent of the plant and son 
of one of the proprietors, was suffocated and his body 
burned to a crisp. A desperate effort was made to 
save young Schmidt, but without avail. It is believed 
he was unconscious from smoke before the fire was 
discovered. 
Schmidt occupied a room on, the second fl 
an office and sleeping apartment. 
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i the 
Armsby’s 1907 Cipher Code saves its cost in 
first dow tahegeante. Can you afford to be without it? 
Price $5.00. The J. K. Armsby Co., San Francisco, 
Cal. 
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The Platteville, Colo., canning factory is running on the 
tomato crop. 

At last advices, the Modesto, Cal., cannery was still run- 
ning oD peaches and pears. 

The Spokane canning factory is at work on tomatoes at 
its plant at Yardley, Wash. 

The Cunis & Farrell canning factory at Walbert, near 
Union, Mo., is running on tomatoes. 

Work at the Yale, Mich., canning factory began some 
days ago. Corn is the article being handled. 

A eanning factory may be built at Mena, Ark., in the 
spring. Such an enterprise is being considered. 

The Allen cannery at Eugene, Ore., is running on pears. 
Mr. Allen has also started his prune evaporator. 

The Ritchie Canning Company, of Tazewell, Tenn., reports 
a light crop of tomatoes in that section of the country. 

The Wayland (N. Y.) Canning Company finished on string 
beans some time since and is ruhning at present on corn. 

The work of building the canning factory at Waldo, Wis., 
is making good progress. The building is now well under 
way. 

Corn is being canned at the plant of the Oostburg ( Wis.) 
Canning Company. The run has been on for about two 
weeks now. 

A eanning factory is to be built at Alamo, according to 
a report via Albuquerque, N. M., in time to be operated 
next season. 

According to information from Starke, Fla., the canning 
factory at that place is preparing to handle a large crop 
of sweet potatoes. 

It is reported that after the finish of the run on tomatoes 
and corn at the Belle Plaine, Ja., canning factory, pumpkins 
will be taken hold of. 

A canning factory may be established at Finnville, Ore., 
to be operated next season. It is stated that a considerable 
cash bonus is asked, in addition to a site. 

The Springville, Utah, canning factory has beén operat- 
ing full blast. A report to the eannery says that the fruit 
crop is very good in that district this year. 

The canning of pumpkin will follow tomatoes at the 
plant of the Anderson (Ind.) Canning Company. Dry weath- 
er cut the tomato crop in that locality. 

A canning factory for Hattiesburg, Miss., is in prospect. 
A report from that state says that the proposition is be- 
ginning to appear ‘‘like there might be something in it.’’ 

It is reported from Ashland, Wis., that J. G. and Herman 
Lange, who operate a canning factory at Eau Claire, may 
establish a cannery at Ashland in time for next season. 

H. 8. Gilkey, of Cedar Falls (Ia.) Canning Company, has 
experienced more or less difficulty this year in getting 
huskers enough to keep the factory running to capacity. 

The Greenfield, Ohio, Democrat says: ‘‘Tomatoes by the 
wagon load are coming into the canning factory located east 
of town along the Pan Handle railroad. A foree of sixty 
employes are needed when running full.’’ 


A report last week from Cedar Falls, Ia., said: ‘‘The 
canning factories will close their business for the season 
either this week or the first of next. It has been a very 
successful year considering the weather.’’ ; 


The stockholders of the Stewartsville, Mo., Canning & 
Mfg. Co. met the other day and elected F. P. Cornish presi- 
dent; E. J. Armstrong, vice president; A. F. Kinsley, see- 
retary-treasurer, and J. I. Foltz, general manager. 

The plant of the Okanogan Canning Company, of Okano- 
gan, Wash., is running on peaches, pears and tomatoes. 
This is the only fruit and vegetable cannery in Okanogan 
county. M. B. Rutherford is in charge of the work. 

The Cayuga, Ind., Herald, of recent date, contained the 
following item: ‘‘Receiver M. W. Coffin of the Malone 
bank decided to reject all bids for Cayuga canning factory 
stock received on September 1, and is advertising another 
sale of same on September 29.’’ 

A meeting of stockholders of the pea canning factory of 
Adell, Wis., was held recently, and the following elected as 
members of the executive committee: A. Seifert, William 
Zungler and L. C. Ziegler. Messrs. Joseph Kelb, George 
Bates and M. Spranger were elected as an organizing com- 
mittee. 

A report from Salem, Ore., states that though there is 
quite a foree of men working at the cannery, the output is 
not as large as at this time last year. The pack is said 
in fact to be several-thousand cases short of what it was 
at this date last season, with not much promise of over- 
coming the deficiency. 

Said a recent report from Independenee, Ia.: ‘‘If frost 
holds off two weeks longer there will be much good corn 
delivered yet, but under the most favorable weather con- 
ditions this year’s pack will be light. Eight hundred acres 
of corn was contracted for, which with a good crop should 
produce enough corn for 40,000 to 45,000 cases, whereas, 
it is not probable now that the pack will exceed 25,000 
cases.’’ 








Personal Paragraphs 

















T. J. Riordan, business manager of Alart .& MeGuire, 
the old and well-known firm of pickle manufacturers of 
New York, spent a day in Chicago this week. Mr. Riordan 
was on his way to visit the Alart & McGuire factory at 
Green Bay, Wis. 

The Chicago Daily News says: ‘‘Maine has elected an 
eminent canner for governor, his professional skill having 
enabled him to can his opponent.’’ A man who ean be- 
come eminent as a food canner must possess business ability 
fitting him for any position, political or otherwise. 

E. W. Branch, the principal stockholder of the Marengo, 
Ia., Canning Company, spent Tuesday and Wednesday in 
Chicago. Mr. Branch reports that the season was ended at 
Marengo last Saturday night, with less than two thirds 
of an average pack, though he states that the quality was 
the finest he ever produced. , All the Iowa canners, Mr. 
Branch says, secured excellent quality this year. The short 
crop helped them in this, as they were not rushed at any 
time in the season to handle the green corn as it came from 
the fields. Iowa’s corn pack, in Mr. Branch’s opinion, was 
reduced heavily from the output made last season. He 
gives it as his belief that there will not be a surplus in 
the state this year amounting to 200,000 cases, all of which 
is firmly held by the packers all the way up to 75 cents at 
the factory. 














IMPORTANT TO CANNERS 


Steam Jacketed Kettles in Plain Iron and Porcelain lined. Also single and 
double Mixers, porcelain lined if desired. The largest manufacturers of Steam 
Jacketed Kettles in the country. Catalog on application. 


The Stuart & Peterson Co., Burlington, N. J. 
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Fruit Notes St we 








The Sanger Fruit Company is said to own the only fruit 
drier in use in Yakima county, Washington, this year. 

Ellsworth, Wash., advices say that from present indica 
tions prunes in that section will run to large sizes. 

Dried fruit packing houses. at Winters, Cal., are handling 
peaches at present. The crop is large and the pack will be 
a heavy one. 

The Lewiston-Clarkston valley, Idaho, peach crop will ap 
proximate 500 carloads this season. The fruit is marketed 
prineipally in the Middie West. 

Wilkley Bros., of Pennfield, N. Y., 
evaporator plant last year, have put it in readiness for the 
fall work. 

The Nunda evaporator, Nunda, N. Y., has begun work for 
the season under the management of Leonard Hallauer. 
About twenty hands will be employed and the season will 
last about three months. 

A report from Dillsboro, Ala., under date of September 17, 
says: ‘‘Cherry trees in the orchard of W. C. D. Stevenson, 
in this city, are in full bloom. While this is a very unusual 
happening, it is even more remarkable this fall because of 
the long-continued drouth.’’ 

The Oregon State Horticultural Society will meet in Port- 
land, Ore., December 1 in annual session. It will likewise 
introduce the sixteenth annual convention of the Northwest 
Fruit Growers’ Association, which organization wilk deliber- 
ate during the three following days. 


who purchased the Lay 


Members of the State Horticultural School, who last week 
completed a tour of inspection of orchards in Illinois, says 
that the crop this year will be almost a total failure, while in 
a few orchards the yield will be fair. The scab is reported 
very bad in many of the orchards in this state. 


It is reported that there is a considerable shortage this 
year in the English apple crop, and it is generally believed 
in the trade that opportunities for American apples will be 
more than usually favorable. California is reported to haye 
a very heavy crop, and apples from there and Oregon are ex- 
pected to kring lower prices. Should this prove to be the 
sase, these apples would meet the Baldwins in price and a 
greatly increased business ought to follow. 


In writing that the American apple generally stands well 
in the estimation of the fruit-consuming population in Ger- 
many, Consul H. J. Dunlap, at Cologne, gives some impor- 
tant particulars of this trade: One hears in conversing with 
dealers many criticisms upon the manner of packing, sorting, 
and handling of American apples, much of the criticism be- 
ing undoubtedly true and easily avoided by the American 
apple grower and shipper. The general complaint is that 
the fruit is unevenly assorted and either too closely or too 
loosely pressed. The result is the same in both cases, the 
fruit being bruised and as soon as exposed to the air show- 
ing the bruised places and destroying the selling quality. 


The few Canadian and Aferican barreled apples offered 
in the northern markets, writes Henry Levy, the London 
dealer, under date of September 5, have done fairly well 
considering their quality and condition. At London, 
Wealthy apples sold at $2 per barrel, King $2.50. This cir- 
cular letter adds: ‘‘ We advise dealers not to deceive them- 
selves. We are going to see moderate to low prices for 
apples in all of the United Kingdom this season. Business 
has been bad, the American financial crisis has affected trade 
here in England; industrial concerns, such as shipbuilders in 
the north of England and Seotland, are working short time. 
All this and the effect of strikes will mean that little money 
will be available for luxuries. We ask you to look forward 
for available low prices so as to avoid disappointment and 


’? 


losses. 


In stating _that the Welsh are great apple eaters, Censul 
Lorin A, Lathrop writes from Cardiff as follows in regard 
to their purchases of this fruit: The market is supplied 
during the late summer months by English growths, which 
will have disappeared before Christmas, with the exception 
of the Russet. Canadian apples then follow on in large 
quantities, shipped direct from Montreal to Cardiff in barrels 
of 120 pounds. The Baldwin is the favorite, and these in 
barrels sell at 15s to 25s (43.65 to $6.08), according to mar- 


ket and quality, delivered at Cardiff. Sales are by auetiyn 
on arrival. The price of the barrels is included, and these gre 
subsequently sold at a nominal price either to English farm. 
ers or to be broken up as firewood. There are each seasoy 
a certain number of complaints that the quality and size of 
the fruit is not uniform throughout the barrel. A limited 
number of Newtown Pippins from the Pacific coast rege) 
this market in the late autumn. They are sold as a dessert 
apple at advanced prices. They never bring under 8 cents 
a pound, that being the top price for Baldwins. After 
Christmas they generally bring trom 10¢ to 12c. They and 
the Canadian apples have a clear field until the end of Mareh, 
when the Australian and Tasmanian appear. 

Writing from Plymouth, Consul Joseph G. Stephens says 
that English retailers of fruit have recently taken to ad- 
vertising their products, with the result that the demand 
and sales have largely inereased. The consul adds the fol- 
lowing: ‘‘This fact is especially true of the Westeountry 
Blenheim orange pippin, of which from 15,000 to 20,009 
packages are sold in the large cities during the winter sea- 
son at faney prices. In this connection the French shippers 
have made a good reputation for their Lady apple, but as 
yet no effort has been put forth ‘to advertise in the same 
mauner the fruit of the United States. If the packing, dis. 
tribution, and advertising of American apples were ¢on- 
dueted on right lines the present market could easily be 
doubled. The sale of apples from the United States aver- 
ages from about 8,000 to 10,000 barrels per season in the 
two counties of Devon and Cornwall alone. It has been 
suggested by a local writer that apples should be specially 
packed in attractive packages; in bushel, half-bashel, and 
quarter-bushel boxes, each made up of uniform sized fruit. 
The finest fruit should be packed in uniform sized one-layer 
boxes. This style would preserve the fruit from injury and 
at the same time assist in creating a demand at higher fig- 
ures. A list of local importers and wholesale fruit mer- 
chants, together with best routes of shipment, terms of pay- 
ment, ete., will be furnished interested exporters on appli- 
cation.’’ 








Pickle Notes 











The Downing, Mo., station of the Keokuk, Ia., Canning 
Company, has been receiving some fine cucumbers. 

The Heinz pickle factory at North Liberty, Ind., is closed 
for the season. Owing to the drouth, the pickle harvest was 
cut short to about half a erop. 

In response to a request sent out some time since some 
thirty-five representatives of vinegar manufacturing inter- 
ests met in the oftice of Commissioner of Agriculture Pear- 
son of New York to discuss the provisions of the vinegar 
law and various propositions relative to the manufacture and 
sale of vinegar. The ealling of this conference was the re- 
sult of the recent activity of the department in colleeting 
samples of vinegar in cities and towns throughout New 
York state; a large number of samples having been found 
not to conform to the New York law. The subject was gone 
over thoroughly and it was agreed that rulings under the 
state law relative to the manufacture and sale of vinegar, 
should be as near the requirements of the national pure 
food law as possible except the acidity should be 4% per 
cent, which is % per cent above the requirements of the 
national law. The use of second and third pressing from 
fermented pummice was severely condemned, and the de- 
partment proposed to institute means to prevent this prac 
tice in the future. The vinegar makers also agreed that 
coloring of vinegar should not occur because of the subst 
tution of high grades when this is done. 











Armsby’s 1907 Cipher Code is compiled especially 
for Canned Goods and Dried Fruits. It is up to date. 
Price $5.00. The J. K. Armsby Co., San Francisco, 
Cal. 
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NOW IS THE 
TIME TO GETA 


BURT LABELER 


You can put it right to work 
and obtain much more satis- 
factory and economical results than is possible with any 
other method. 


You will be able to label your cans neater, from 40 per cent 
to 60 per cent cheaper, and get through with the work in 
half the time. No delays or bother! 


Why not change now from the 19th to 20th Century Method? 
















Burt Machine Company :: Baltimore 









































FULLER’S ‘‘*COLD WATER” 


DRY PASTE 


The Standard Paste in Powder Form 




























Latest KrautCutter 


German Design—-Improved—A Perfect Success! 


With Hard 
Tempered 
{ For all labeling purposes where a high- Knives 
grade paste is required. Is used satisfactorily 
with labeling machines; does not rust cans 
nor spoil labels; and allows paper to slide 
easily before drying. { “Cold Water” DRY 
PASTE is in condensed powder form which 
keeps forever without deterioration. Large 
or small quantities, as work requires, pre- 
pared for use instantly by simply mixing the 
powder with Culd Water. A 2% pound 
carton of the powder makes a pail of smooth, 
white, liquid paste; a 35 pound pail makes 
a barrel. Saves freight and storage room, 
and prevents loss from souring, moulding, or 
lumping. Sold in 200-lb. barrels, 100-Ib. 
half-barrels, 35-Ib. pails, 214-lb. cartons and 
I-lb. cartons. 





These hard tempered knives 
are adjustable and will stay 
sharp 6 times as long as the 
imported soft knives and 
make a cleaner cut. 





Samples and Prices sent on request. 












ALSO MANUFACTURERS OF MEAT 
New Buffalo 
AND VEGETABLE CHOPPERS Vertical Core Cutter 


JOHN E. SMITH’S SONS CO. 


Buffalo, N. Y. 


Manufactured by 


H. B. FULLER 


186-188 W. Third St. ST. PAUL, MINN. 























Pure Food Progress 




















In the August Bulletin of the Dairy and Food Division of 
the Pennsylvania Department cf Agriculture, Food Commis- 
sioner Foust mentions the collection by representatives of 
his department of some samples of canned goods which he 
states were shipped to the Pennsylvania State College, where 
they are undergoing examination by Dr. William Frear 
whose report thereon will be made public later. 

Bayard C. Fuller, whose official designation is now ‘‘ Chief 
of the Division of Foods of the Health Department of New 
Yerk City,’’ is hard at work reorganizing the work of his 
department, which has recently been enlarged by placing 
under his charge all food inspection in the entire five 
boroughs of the city. Heretofore Mr. Fuller has been in 
eharge of Manhattan borough alone, and he finds that the 
work in the other parts of the city rs sadly in need of sys- 
tematization to conform to the new system. Mr. Fuller has 
now thirty-seven men in his force and will, inside of four 
months, increase it to sixty. This force will be supervised 
by Philip Holz, Mr. Fuller’s assistant, who has been made 
general inspector. The territory will be districted and a 
rotation system of inspectors established, to increase their 
efliciency, while experts will be designated in charge of the 
subdivisions of fruits, grocery stores, drug stores, slaughter 
houses, meat markets, ete. It is the intention to co-operate 
with Deputy Commissioner of Agriculture H. H. Kraake, of 
the New York State Agricuitural Department, and Dr. 
Houck, of the local station of the Bureau of Animal In- 
dustry, and Dr. Doolittle, of the Federal Food Inspection 
Depot here, both of the Agricultural Department at Wash- 
ington. 

The Shearman Mercantile Compary, Indianapolis, Ind., 
has just issued a booklet entitled the ‘‘ Packers’ Manual of 
Pure Food Laws,’’ containing in tabulated form answers to 
auestions relating to the manufacture, labeling, misbranding 
and selling of canned goods and other package food products 
in the various states in the Union. The booklet says: ‘‘The 
oceasional laws passed in a few states several years ago to 
regulate and purify the manufacture of commercial foods 
have now become a vast national movement of such great 
importance that the very existence of the packers’ whole 
business, as well as the market for his product, is seriously 
affeeted, and we cannot too earnestly advise our friends 
who are operating canneries and food factories to carefully 
study the following digest on this important legislation. 
Under the circumstances, the safest thing the packer or food 
manufacturer can do is to carefully study the law in the 
state into which he is to make shipment, as it appears in 
the following table, before he permits his cans to be labeled 
up, in order to make certain that the label shall not, either 
by ommission or technical error, render him liable to the 
confiscation of his shipment, and both him ond his jobber 
subject to legal procedure. The degree of this likelihood of 
legal inconvenience will be appreciated when you consider 
the fact that we have on file in our office the records of 
about 600 eases tried in various states against food makers 
during the current year, a very large percentage of which 
resulted in convictions, and probably in the majority of these 
eases the manufacturer was innocent of any knowledge 
whatever that his goods were of illegal quality in the places 
where he shipped them to be sold.’’ The booklet also con- 
tains the provisions of the basic Federal Food and Drugs 
Act relating to foods. Everything appears in the most con- 
venient form possible, making the booklet very valuable to 
packers, shippers and dealers in food products. 

The Washington, D. C., correspondent of the Journal of 
Commerce, in a recent letter m regard to the enforcement 
ot the federal food law said in part: ‘‘How far the Nationai 
Food and Drugs Act is being enforced and how far progress 
is being made with the application of the pure food idea is 
a question that has been acute ever since the Mackinac con- 
ference on foods and food inspeetion in August. Sharp con- 
troversy has been raging here in connection with the sub- 
ject, the chief mooted points being whether the criticism 
offered as to the alleged non-enforeement of the food law 
was merited ard whether this criticism was set on foot by 
representatives of the Department of Agriculture itself, who 
were disaffected toward Secretary Wilson. The result has 
been the airing of various conditions that have caused dis- 
satisfaction. The case agaist the department is represented 


by the allegations that its head has been unduly influenced 
by large food interests, that he is not enforcing the food 
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law, and that he has failed to continue the work of standard. 
izing foods and drugs which was begun some time ago with 
the co-operation of some of the state officials and chemists 
interested in that field of work. As to the latter péint, % 
seems to be true that there has been no progress in standard. 
izing just as is charged. This is said here to be due to the 
lack of money with which t» keep up that part of the admin. 
istrative work. But it is answered by some of the pure food 
advocates that the department consented to, and even 
favored, the idea of cutting out at the last session of Coy. 
gress the special appropriation of standardization, leaving 
such work by implication to be done out of the general 
appropriations, while the !aw officers of the department are 
said later to have held that, there being no specific funds 
tor the purpose, they could not countenance the use of any 
money in paying the experts who had been employed in the 
work of standardization. No positive proof on this point 
is available. As to the question of non-enforcement of the 
law, it would appear that expressions of far too strong a 
character have been employed. The food law is being applied 
about as usual. Noxious and adulterated foods and drugs 
are in the main being excluded from the country. There 
kas been some change in the mode of managing the ma 
chinery which controls food importations, and part of the 
authority has been transferred to the Treasury Department; 
while as to imported whiskeys there has been a relaxation 
for reasons already fully set forth in this column. At the 
same time, the debatable issues relating to the use of 
benzoate of soda and sulphur have, as is well known, been 
held in abeyance pending the decision of the new Board of 
Chemists appointed by the President. This has given the 
work of the Board of Food and Drug Inspection a more or 
less pro forma character and, except routine work, there is 


’ 


practically nothing now for that body to do.’’ 





° NEW KRAUT CUTTER. 


In 1907 John E. Smith’s Sons Company, of Buffalo, 
put on the market an improved German pattern kraut 
cutter that has hard tempered knives instead of soft 
knives. The success and satisfaction this machine 
has given to those that have used it has prompted 
many others to put them in this year. This firm has 
shipped this season and have orders on their books 
for these improved machines for the following well 
known firms: 

Alart & MeGuire, Ontario, N. Y. 

M. E. Stohrer, Philadelphia, Pa. 

American Dehydrating Company, Waukesha, Wis. 

Dreyfus & Co., New York City. 

Frank Pure Food Compary, Franksville, Wis. 

Wilmore Canning Company, Brighton, Colo. 

J. B. Cornell, Philadelphia, Pa. 

Edgar Produce Company, San Antonio, Texas. 

Kuner Pickle Company, Denver, Colo. 

George Walker, Spencer, Lowa. 

Orchards Produets Company, Denver, Colo. 

J. G. Carter & Co., Philadelphia, Pa. 

C. Hartmann & Sons, Wauwatosa, Wis. 

L. C. Forman, Pittsford, N. Y. 

Great Western, Canning Company, Delphi, Ind. 

Those that contemplate making kraut will do well 
to get into correspondence with Messrs. John E. 
Smith’s Sons Company, Buffalo, N. Y. 

In addition to kraut cutters they make a vegetable 
and mince meat cutter that will cut a batch of vege- 
tables fine in less than one minute. It is the greatest 
time and labor saver ever invented. 





BOATS BRINGING DOWN SALMON. 

In its salmon market review the Seattle Trade Reg- 
ister says: “Fish have been coming down from the 
north on almost every boat. The run is continuing 1 
southeastern Alaska, and reports indicate that it 1s Up 
to expectations for this time of the year. Steamships 
have brought down not far from 100,000 cases. | The 
pack in the northern part of the lower district 1s up: 
Funter Bay and Sitkof report 90,000 cases each. 





























ard- 
vith 
ists 


rd. 
the 


nin- 
ven 


‘ing 


eral 


nds 
any 
the 
oint 
the 
ga 
lied 
rugs 
here 
ma 
the 
ent; 
tion 
the 
of 
eeN 
1 of 
the 
e or 
e is 


alo, 
raut 
soft 
line 
ted 


Oks 
well 


THE CANNER AND DRIED FRUIT PACKER. 




















Now is the time when you need a. 
KNAPP LABELER and BOXER. 


There is no way so sure and none so practical as the 
Knapp way of labeling and boxing cans. Our Hand 
Labeler and Boxer make it possible for the smaller packer 
to label and box cans in the best and cheapest way, and 
our Power Machine for the packer who needs great speed 
is the best ever. 


Write us early for leasing, exchange or sale proposition. 
Every Machine fully guaranteed. Yours faithfully, 


THE FRED H. KNAPP COMPANY, 


324 WASHINGTON BOULEVARD > $3 CHICAGO 





























ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


Caldwell’s Helicoid 
y= Conveyor, a_ perfect 
spiral with continuous 












ste dike eamiliabial flight, no laps or rivets. 
CONVEYORS | ences Furnished black steel 
yors 
Cable Conveyors or galvanized. 


Belt andBucket Elevators with either link belt- 


ing or flat = 
ELEVATORS Package Eleva 


Elevator Buckets of all kinds 


TRANS- — — Gente-tenpest list of patterns 
MISSION n existence. 


POWER | Shafting, Pulleys and Beari 
MACHINERY Machinery for for Rope Drive using wire or 
rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 


Catalog No. 28 will be sent, 
express charges prepaid, to 
anyone interestec in our line 
of machinery. 





Standard Link-Belt Conveyor. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Falton Building, 50 Church Street, New York 
New England Sales Office—Oliver Byilding, 141 Milk Street, Boston, Mass. 





































Worthy of Mention 














One of the largest orders for Chicago canned meats has 
just been placed. The order calls for 5,000,000 pounds of 
the articles in question. American canned products have 
established their superiority, and the world is theirs. 

Consul W. H. H. Webster states that Niagara Falls, 
Ontario, is situated in the finest fruit belt in Canada. Sev- 
eral large canning factories are in operation in this dis- 
trict. At one new and modern factory fruits are selected 
and graded in the most careful and cleanly manner and put 
ito sanitary enamel-lined cans, which are manufactured in 
a large factory adjoining, having a capacity of 40,000 daily. 

THE CANNER has received from Mr. William Jacques, can- 
ning expert connected with the Division of Biology and 
Horticulture of the New Zealand Department of Agriculture, 
a copy of Bulletin No. 19, entitled ‘‘ Fruit Preserving for 
Farmers.’’ This bulletin is designed for the education of 
New Zealand farmers and fruit growers along.the lines which 
its title indicates. It describes the process for preserving 
in both tin and glass and contains chapters on canning 
appliances, the preparation of pulp, syrup, the storing of the 
product, etc., and is a practical and valuable work. 

The North Pacifie Whaling Exhibit Company, of Van- 
eouver, B. C., is reported contemplating establishing in con- 
nection with the whaling plant on the island at the entrance 
to the Straits of Juan de Fuca, a cannery for packing whale 
meat, to be sold in the Orient. Manager G,. F. Langly, of 
the company, in an interview a short time since stated that 
‘*We have experimented with the meat and found certain 
parts palatable. Our intention is to can it and make ship- 
ments to the Orient for a starter. It compares favorably 
with beef and is much cheaper. I feel confident that after 
awhile the market can be extended to the white people.’’ 

W. B. & W. G. Jordan, wholesale grocers of Minneapolis, 
have bought the old power house of the street railway com- 
pany at Third avenue N in that city, and will remodel and 
enlarge it into a fine jobbing and manufacturing house at an 
expense of $150,000. The building has unusually fine track- 
age with the Minneapolis & St. Louis, Great Northern, 
Northern Pacific and Soo Line connections. It is a four- 
story structure, 220 by 250 feet in dimensions, and is to be 
made six stories high. In addition to the creation of the 
modern wholesale grocery house the Jordans will equip the 
building with machinery for the manufacture of grocers’ 
specialties, a candy factory, syrup factory, and a coffee 
roasting plant. 

To encourage a more general use of California produets 
throughout the world, and as a part of the broad campaign 
which the California Promotion. Committee has instituted 
along these lines, the committee will address « letter to the 
handlers of California fruit—the packers, driers, canners, ex- 
changes, éte.—suggesting that there be ineluded in every 
package of fruit that is shipped to market an attractive 
lithographed display card to be placed in the show windows 
of the dealers. The suggestion is that the lithographs be 
unique and catchy and say something not only about the 
fruit itself but about the places where the fruit is grown. 
In this way not only the product but the entire state will 
be advertised, and it will be but natural for the consumer to 
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long for an opportunity to see with his own eyes the Jana 
that is the home of the Lucullan products of which he has 
become so fond and for which he will accept no substitute 
Handsome, framed photographs of California scenes wij] pe 
used in the campaign and will be instrumental to supple. 
ment and enhance the value of the placards. According to 
the committee the field for this work is a wide One, espe. 
cially for the reason that so many products are distinetly ang 
exclusively Californian, and, in all advertistig the unique 
features will lend force to the displays. 

At the request of Consul John H. Grout, at Odessa, Con. 
sular Agent George R. Martin, at Rostoff-on-Don, Russia 
has prepared the following report upon Russian caviar. 
‘*The center of the caviar trade in southeast Russia is at 
Astrakhan on the Volga. There are, however, several fish. 
eries on the river Don an the Sea of Azov. At several of 
the fisheries large quantities of caviar are prepared, but for 
home production only. In 1906 eaviar to the value of 
$10,000 was exported to the United States from Astrakhan. 
Since then, however, its export has wholly ceased. This cop. 
dition of. affairs is thought to be due to two reasons at 
least. First, the eatch of sturgeon in the United States has 
been unusually abundant and, second, the quality of eaviar 
prepared in the United States has proved to be far Superior 
to the imported article. Caviar is prepared in Russia in 
practically the same manner as in the United States. The 
roe, having been extracted from the fish, is rnbbed through 
the meshes of « sieve in order that the eggs may be separated 
from the inclosing sacks. It is then salted with from 5 to 
10 per cent of good table salt, according to the time of the 
year when prepared. Afterwards the caviar is put on finer 
sieves in order to allow the brine to flow off. After this 
has been accomplished it is placed in cans and hermetically 
sealed. In order to reach the market caviar is shipped by 
steamer to Tzaritzin on the Volga, being forwarded thence 
by fast trains to Hamburg in special ears previded for the 
export of fish. During the warm season the caviar is placed 
on ice, which is renewed at various places en route. On 
steamers from Hamburg to New York, the principal import- 
ing port, it is always stored on ice.’’ 





WASHINGTON FRUIT CANNERS FORM ASSOCIATION. 

Twenty fruit and vegetable canners from points 
throughout the state of Washington met at the Hotel 
Butler, Seattle, the other day to organize a state asso- 
ciation for mutual protection and the betterment of 
the industry. C. S. Woody, of Bothel, was elected 
president, and James M. Armstrong, of Anacortes, 
secretary and treasurer. The constitution was adopt- 
ed, declaring the object of the association to be for 
bettering the condition of canners and growers in 
Washington, and thus enabling them to compete suc- 
cessfully with those engaged in the same business 
outside of the state. 





KESSEL GROCERY COMPANY ORGANIZES. 
The Kessel Wholesale Grocery Company has been 
organized at Gainesville, Tex., capital $20,000. In- 
corporators. Leo H. Kessel, David Kessel and Charles 
Kessel. 














now disputed by no one. 


bility of the acids attacking the metal. 
a trial before the end of the season. 





SOUTHERN CAN COMPANY, 


E. EVERETT GIBBS, President 


AN UNQUALIFIED SUCCESS 


Packers of Canned Goods over the entire country unite in praising our 
**Southern’”’ Inside Coated Cans. 
The gold lacquer being baked on under an intense 
heat in our own plant, especially equipped for the purpose, precludes any possi- 
Packers of Beets should give our cans 


That their success is assured is 


Baltimore, Maryiand 
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CLIMAX MACHINERY COMPANY 














This Machine We also make 
is a the 
SHAKER a POLK 
_ ‘ AGITATOR 
Process 0 Bae, 

CONDENSED a 
- Gondensed 
It is Milk 
Designed Right and 
and Evaporated 
Built Right & Cream 








an idea, let us develop it. 


Perhaps you are not now interested in putting up Condensed Milk. You may be some day as 
it would provide work for your factory all year. 
densed Milk. We also build all kinds of special machinery for the canning factory. 


We make machinery for producing the best Con- 
If you have 


CLIMAX MACHINERY COMPANY, INDIANAPOLIS, INDIANA 
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KEMP Maxes Goon 


his claims to produce gas from 
distillate at 4 to % the cost of 
gas from 86 degree gasoline, and 






























































AK = ' at less than % the cost of city 
, <2) theme gs gas. Distillate can be procured 
. = everywhere as easily as gasoline. 
R We will tell you how or where 

D L x to get it. 
- bb - /M If you use city gas, or any 
sao N Gas Machine but the 20th 
1 ff wnatTing — = Century, we can save you money 
= on pS * and furnish a greatly superior 

“bel = ‘ service. 

vl i ek. = G E The 20th Century Gas Machine 
oN Tay hag . * offers a well paying investment. 
via: WI” p If you are conducting your busi- 
$e Ba % ness for proffts, you can’t afford 
AES DE Vie to miss this 
opportunity. 
Wa \,| Sry ene You take no 
——— risks. If 
=> VM machine don’t 

















C. M. KEMP MANUFACTURING CO. 


405 to 413 E.Oliver Street, Baltimore, Md. 


—» Please you, 
q fire it back. 
3 Many sold this sea- 
son. 
Let us make propo- 


sition to equip your 
factory. 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in Thies Office 
Not Later Than Tuesday. 











MISCELLANEOUS. 











WANT E OO" 
EXPERIENCED HELP WANTED. 

















WANTED—A good processor for sweet potatoes and pumpkin 
this fall. Address, Will 8. Thompson, Hutchinson Canning 
Co., Hutchinson, Kan. 





WANTED—An absolutely reliable and competent man as su- 

perintendent for a canning plant packing full line vege- 
tables and beans. Must have best of references and some 
money to invest. Plant located in town of 10,000 inhabitants, 
75 miles from Chicago. Opening December 1, 1908. Address 
**X. B. 50,’’ care THE CANNER. 








POSITIONS WANTED. 


WANTED—Partnership or position as manager by young man 

who has had thorough practical experience in manufactur- 
ing; best obtainable training and practice in the chemistry 
and bacteriology of food products, B. 8S. Mass. Inst. Tech. 
Has had supervision of processes of manufacture for one of 
the largest manufacturers of food products in the country. 
Can furnish capital. At liberty end season. Address “X. H. 
A.,” care THE CANNER. 








WANTED—Situation by young married man as canned goods 
salesman; well acquainted with both the wholesale and re- 
tail trade in Maine. Address ‘‘B. W., care the CANNER. 








BOOKS ON AGRICULTURE. 





WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated ; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THe CANNER Publishing Co., 22 E. Randolph 8t., 
Chicago. 





WANTED—Buyers for a book on the culture of Asparagus, 

by the leading authority, F. M. Hexamer. The book con- 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. Can- 
ners will find asparagus a profitable vegetable to pack, be- 
cause demand always has exceeded supply and will now be 
larger than ever, since the asparagus fields in California were 
destroyed by the floods. Address THE CaNNeER Publishing Co., 
22 E. Randolph St., Chicago. 








MISCELLANEOUS. 





WANTED—Good, thick tomato pulp without preservative, 
1908 crop, both in No. 10 cans and in barrels. Address 
Sycamore Preserve Works, Sycamore, IIl. 





WANTED—Boiled or Condensed Cider and Vinegar Stock. 


‘bart 


¢ 
Shicago, TL 














FOR SALE 


MACHINERY. 


FOR SALE—100 H. P. Boiler. Engines and Pumps of all 
sizes. Address M. E. Howard, Indianapolis, Ind. 

















FOR SALE—One Harris hoist for removing cans from steam 
kettles. 


Address ‘‘H. 8. 25,’’ care THE CANNER. 


FOR SALE—1,500 Ibs. of standard benzoate of soda at 25¢ 
per lb., less freight to Ohio, Kentucky, Indiana, Illinois and 
Michigan points. Address “L.,” care THE CANNER. 


CODE BOOKS, ETC. 


IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending te 
orders to each publisher. Order code books through Tux 
CANNER, 22 E. Randolph St., Chicago. 


FOR SALE—‘‘The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CaNNER Publishing Co., 22 E. Randolph 8t., Chi- 
cago. 

















FOR SALE—New book on ‘‘Celery Culture,’’ by W. RB. Beat- 
tie, of Bureau of Plant Industry, U. 8. Dept. of Agriculture, 
This work contaius complete cultural directions; fully illus- 
trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 





FOR SALE—An authoritative work on the culture of aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 22 E. Randolph St., Chicago. 








IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WAKEM 
& McLAvucGHLIN, Inc., Chicago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago command 








a higher price on account of being on the spot. Warehouse 
frost-proof. Address Wakem & McLaugblin, Inc., 362 Illinois 
St., Chicago. 








KINGS COUNTY RAISINS GO TO ARMSBY. 


It is understood that all but about 1,400 tons of the 
Kings county, Cal., raisin crop has been sold to the 
J. K. Armsby Co., who a short time ago offered to 
purchase the entire remaining unsold portion of the 
1908 California raisin output. The action of the 
Kings county growers was taken at a meeting held 
a few days ago at which the Armsby offer was fully 
discussed. 
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MANUFACTURE OF MARMALADE. 


~ 9 


REPRINTED FROM “PURE PRODUCTS. 


Since scientists and physicians have expressed the 
view that in fruit we not only possess a fine-tasting 
table luxury, but also a most healthy stimulating food- 
stuff, indeed almost indispensable to the human organ- 
ism, the opinion has forced itself with continually 
greater intensity into all classes of the people, and the 
consumption of fresh fruit and its equivalent sub- 
stitute, preserved fruit, has enjoyed an ever-growing 
favor. i 

This fact is however not be considered merely from 
the hygienic, but particularly from the politico- 
economic point of view. For in the fruit-preserve 
manufacture and its rational, economical operation 
there has arisen not only a sphere of activity for thou- 
sands of people, not only a new market for the prod- 
ucts of other manufactories, but the fallow lying forces 
of the land have been fostered into a valuable utiliza- 
tion. In this phase, we must take into account, 
together with the appropriate utilization of large quan- 
tities of fruit, the laying out and establishment of large 
fruit plantations in places which for other purposes 
were almost valueless. The value of such a piece of 
land, which up to that time had been of little or no 
use, naturally rose considerably. 

In order to open to the fruit preserve industry a 
steadily widening market, it is necessary in the first 
place to determine upon an appropriate method ‘of 
manufacture, which will satisfy all the demands made 
upon it. 

England is the classic country of the jam and mar- 
malade manufacture. C. Rapp in his book on marma- 
lade production makes some interesting remarks on 
the subject. 

The fruit product industry, first of all, divides itself 
into two distinct fields: the cider manufacture, and the 
manufacture of jams, marmalades and jellies. The 
latter branch, as the more important, will be taken 
as the subject of our present. discussion. 

We must distinguish two different types of fruit 
which find utilization: first, the utilization of such 
fruits which are already in an advanced stage of ripe- 
ness, and have been subjected to the influences of 
transportation, pressure, shock, changes of tempera- 
ture, etc., to a greater extent than half-ripe varieties. 
Because of their less attractive appearance they are 
not suitable for sale in the raw state, but in the marma- 
lade industry they find complete employment without 
prejudice. As the pectin and pectic acid content in 
overripe fruit is not sufficient to bring them to a 
jelly by natural means, the addition of agar-agar or 
starch-syrup in their working up, is absolutely indis- 
pensable. It is very evident that we ought not to 
make too high demands as to fineness of taste and 
appearance, upon such a marmalade. Nevertheless, 
because of the wholesome, unobjectionable manner of 


its preparation, and of its cheap prices, it constitutes - 


a much-favored foodstuff of the broader strata of the 
Population. It is because of the method of preparation 
of these marmalades that the rather widespread view 











Armsby’s 1907 Cipher Code, the only loose leaf Code 
on the market. Keeps strictly up to date each year. 


Do you? Price $5.00. The J. K. Arm 
oo sby Co., San 
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TRADE MARK 


Registered U. S. Patent Office 


tandard 
olderin 


lux, 


(Formerly Manufactured by 
THE MARLOU CHEMICAL WORKS, 
Jersey City, N. J. 


Manufactured only by 


THE GRASSELLI CHEMICAL CO. 








When you are ready to buy Soldering Flux, 
order either of these well known brands and 


GET THE BEST 


BEST—because made by skillful chemists from 
the very best materials obtainable. 


BEST— because our formulas are the result of 
years of experience and because no 
Flux is shipped that does not pass a 
rigid inspection. 

BEST—because by their use you will have a 
smaller percentage of “leaks” and a 
smaller consumption of solder than 
when any other Flux is used. 








Both brands carried in stock by 


THE GRASSELLI CHEMICAL CO. 


CLEVELAND, O. NEW YORK, 60 Wall St. CHICAGO, 
(Main Office) BIRMINGHAM, ALA. 117 Michigan Street 
CINCINNATI, O. DETROIT, MICH. NEW ORLEANS, LA. 
ST. LOUIS, MO. ST. PAUL, MINN. MILWAUKEE, WIS 
Also by 8. O. RANDALL, Baltimore, Md. 
©. W. PIKE OO., San Francisco, Cal. 


Samples and Prices promptly furnished. 
Correspondence invited. 
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gained sway, that in the manufacture of marmalades 
inferior fruits were exclusively employed. 

This idea finds its positive refutation in the second 
method of preparation, in which perfect fruits, which 
fulfill all the requirements of the factory, are ex- 
clusively employed. In the manufacture of these mar- 
malades, the use of substitutes, obnoxious and always 
viewed with suspicion, is rendered unnecessary. In 
order to produce such a marmalade, which with the 
highly desired aroma of ripe fruit combines the natural 
capacity of jelly, the pectin and pectic acid content, 
most highly developed in unripe fruits, must be effect- 
ively used. Therefore, together with the fully ripe 
fruits, possessing in full their aroma, but yet poor in 
pectin and pectic acid, there must be used such as will 
compensate for and equalize this deficiency. Yet it 
will not do to pursue one uniform cooking prescription. 
Not only the various types of fruit among each other, 
but also the different consignments of one and the 
same variety, must be subjected to a careful examina- 
tion in the laboratory preliminary to their working 
up, to determine the ratios and condition of their con- 
stituents. According to the result of each such exami- 
nation, the process of manufacture is to be corre- 
spondingly arranged. 

It would be wrong arbitrarily to give the preference 
to one of the methods of production just described. 
According to their own determinations, a factory will 
give one or the other method the preference. A judg- 
ment arrived at in each individual case, will more 
nearly strike the acme of correctness each time. 

The operations in a marmalade factory fall into two 
separate fields. It is within the province of the first, 
to secure, in the generally short harvest time, as large 
a quantity of fruit as possible for later requirements. 
The second is devoted to ‘he actual working up of the 
raw material to a product, which is to be capable of a 
large consw iption and besides is to give a profit. 

In the shipping of fruits, an appropriate packing, 
which is to assure an arrival in as perfect a condition 
as possible, is of the greatest importance. 

Apples and quinces are generally loaded loose, be- 
tween layers of straw, into the car or ship, as the case 
may be. It is more advisable, however, to send them 
off in durable 50 Kilo baskets. 

All pit fruits or drupes are most suitably sent out 
in covered baskets. Yet those having a greater con- 
tent than 20 kilos should not be selected for the pur- 
pose. 

In the case of short distances, these baskets are also 
adaptable for berry fruit. For longer hauls, however, 





it is advisable to fill them into wooden vats, thoy gh 
in such a manner that they will only be two-thirds 
full, in order that the contents may have room for 
expanding in case it should spring into fermentation 
in transit. 

In all cases only such varieties of fruit should be 
purchased abroad, whose value exceeds the expense of 
transportation. Only in purchases on occasion is the 
selection of a variety a matter of secondary considera- 
tion. 

Before the fruit arrives at the working up stage, it 
is washed. This is done either by spraying, or by 
rinsing in large water-filled vats. Among less sus- 
ceptible and delicate varieties of fruit, a specially con- 
structed wash machine also finds utilization. 

The sorting of fruit is solely hand work, _— 
at the same time the diseased parts are removed; 
like manner, the stoning and deflowering of the fruits 
take place. 

The peeling of lemons, pineapples, and oranges is 
hand work; only in the case of apples is a peeling 
machine, operated by hand, employed. For the ston- 
ing of large quantities of cherries, a machine is also 
used. 

In order quickly to handle large quantities of apples, 
they are boiled uncut. Yet apples thus prepared do 
not give such a light pulp as those cut up. Cooking 
is carried on either in large vasks into which steam is 
directly conducted, or in large kettles under addition 
of 20-30 per cent water, in order to prevent burning. 
These kettles, which have a capacity of 400 L. and 
over, possess an automatic stirring apparatus. 

It was frequently believed that the reason for the 
excellence of English marmalades was to be sought 
in their employment of cane sugar. This view has 
in recent years been refuted by science. According 
to the results of these investigations, cane sugar con- 
tains exactly the same sugar type as does beet sugar, 
lish marmalade manufacture, cane sugar is by no 
means exclusively employed, but frequently beet sugar 
also imported in large quantities from Germany. 

After cooking, the mass is filled, hot, into well 
sterilized vessels, whereby it is to be observed, that 
no uncooked parts get into the vessel, these being able 
to spoil the entire contents of such a container. Care 
must likewise be taken that such vessel is filled to the 
edge, in order that all air, which may easily contain 
organisms, may be eliminated and excluded. 

{he closing of the vessels follows immediately, 
either by means of a tightly clesing cork covered by 

















prices on request. 






PAPER CAPS ror JELLY GLASSES 


Can be made to fit any size tumbler. No variation or rust. 
Are sanitary and present a clean appearance. Samples and 
Special reductions in large quantities, 




























The John Crompton Company 
328-336 North Randolph St., Philadelphia, Pa. 
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SIBLEY WAREHOUSE & STORAGE COMPANY. 


12 NORTH CLARK STREET, CHICAGO, ILL. 


Telephone, Central 790 and 791 















We solicit your STORAGE, DISTRIBUTING and 
RESHIPPING, having every facility for taking care 
of your business. Our Warehouses are in the Center 
of the Jobbing District, are free from Frost, and are 
Fireproof. Rail and Water connections, no switch- 
ing charges. Rate of Insurance, 55 cents. 























Our Warehouse Receipts are Accepted by All Bankers 


























FOR 


Packer’s Cans 


i QO : 5 | Being able to secure exactly the correct 
speed at any time on your cappers, fillers, 
blanchers—in fact on any machine—means 


everything in the production of the best 
quality of goods and the greatest quan- 


“Clean & Bright” OY pe OU he 
VARIABLE SPEED TRANSMISSION 


‘ gives you any speed at any time. By 

P L AT BE S simply turning a hand crank you ‘‘speed 

up’’ or ‘‘slow down’’ as may be desired. 

No shifting of belts nor stopping the ma- 
chine. 

Hundreds of them are in use in the larg- 


Pope Tin Plate Co. est canning factories of the country. 
Write for catalog and prices. 
PITTSBURG, PA. 






























































REEVES PULLEY CO., COLUMBUS, IND. 
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a thin sheet of bottle wax, or else by means of glass 
plates, kept hot, and provided with an adhesive rubber 
ring. This latter method of sealing is to this extent 
more practical, that it easily permits of a rehandling 
of the contents. 

Immediately after closing them, the vessels are to 
be provided with labels, in order that an erroneous 
opening, the consequence of which is the necessity of 
a renewed sterilization each time, may be avoided. If 
all the containers have become cooled, they must be 
stored in some frostless place, under constant observa 
tion and control. 

In order to obtain juice, the soft-cooked fruit is 
placed between press cloths and brought under the 
wine-press; yet only so much juice is extracted, as 
will still permit of the utilization of the fruit for the 
cheaper marmalades. 

In order to be able to supply the demand for fruit 
preserves during the leaner fruit years or in case of 
crop failure, manufacturers make use of a product 
called “pulp.” This is fruit rendered sterile by pre- 
liminary cooking, which is then, unsugared, brought 
into the trade in hermetically sealed tin cans, and is 
employed in the factories like fresh fruit. . 

It is often desired, in the case of certain varieties 
of fruit whose pectin content is slight, to heighten 
their capacity for jellying, for which purpose apple, 
quince, or gooseberry juice, as well as plum pulp are 
added. The addition of carrots is to be viewed as an 
adulteration, as that which is bought for fruit ought 
to be fruit. 

In the working up very ripe, hence acid-poor fruits, 
starch syrup is added in place of sugar. This is a 
method which retains the aroma for the fruits, which 
they would completely lose by the addition of pure 
beet sugar. 

In order to replace the coagulating faculty in the 
case of highly ripe fruit, there is often added, as above 
mentioned, agar-agar, which is intended as the equiva- 
lent of the coagulative materials of the fruit. This 
is the mucus of various sea-weeds, which is boiled out, 
and then dried in the tropical air of the Indian Archi- 
pelago to a sheet-like mass and is cut in stripes 30 
cm. in length. Its color is grayish-white, or yellowish, 
or brown. Preference is given to the first. 

The cooking of the fruit causes, as is familiar, an 
after-ripening of it, whereby they suffer the loss of 
acid as well as coloring matter. Both must be resup- 
plied by artificial means, the acid, for reasons having 
to do with taste, the coloring matter, by reason of the 
appearance. For the sale and consumption of fruit 
preserves is due, just as in the case of fresh fruit, not 


merely to its taste, but also very emphatically to jts 
faculties for pleasing the eye. Investigations haye 
been instituted to establish in how far artificial color 
influences the consumption of marmalades. Ags a 
result of these, a complete stoppage of consumption 
was established, when the law prevented or restrained 
the one of artificial coloring media. 

In order to reproduce the acid taste, tartaric acid 
and citric acid are generally used as means of rectif- 
cation. Malic acid is in most cases too expensive, 

That all manufactured marmalades are artificially 
colored, is easily apparent from the fact that in recook- 
ing they change their color. 

For all red fruits a cochineal preparation, carmin 
nacarat, is employed; at times, also an aniline dye. 

To retain the green color of greengage, it is boiled 
in a copper kettle under addition of a small amount of 
citric acid. 

Apricots, mirabells (small yellow plums), etc., are 
sulphurized, which is intended to prevent a subsequent 
darkening. 

In the preparation of marmalades, the greatest 
cleanliness must be observed. The manufacturing rooms 
must be painted as thoroughly as possible with white 
or light gray enamel, and ought to be provided with 
large windows and a steam absorption apparatus in 
the roof. The floor should be coated either with 
cement or with grooved plats, and be so planed, that 
all waste water flows toward the middle into a pipe 
there constructed. In all working and wardrobe 
rooms, hot and cold water should be provided, and 
attention should be given at all places to good light- 
ing, in which matter electric light is to have the prefer- 
ence. The staff is to be drilled up to a high standard 
of cleanliness, in respect both to body and clothing. 
Printed instruction on this matter may best be hung 
at all prominent places in wardrobes, etc. It is even 
advisable, that the workman be furnished with a wash- 
able working outfit of clothing by the factory, for the 
cleaning and keeping in good repair of which he must 
provide. 

It might well be wished, that the marmalade industry 
would more and more make themselves masters of 
the English method. The consequence would be the 
overcoming of the prejudices which the public still 
harbors, and therewith a steady growth in the con- 
sumption of the product. 





ARTICLES ON LIFE AND ADVENTURE IN THE OPEN. 

The October number of Scribner’s Magazine con- 
tains many articles of life and adventure in the open. 
It has a frontispiece in colors, showing a Navajo fam- 
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to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 
Packers of |LAKESIDE and EUREKA Brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
give satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed 


Factories at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 
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FIRE INSURANCE AT CANNERS EXCHANGE 


LANSING B. WARNER, Attorney and Manager ADVISORY COMMITTEE 


yaaa hE —s <petenen CHAS. z CARE, Duara 

ndianapolis, Ind. oopeston, Ill. 

5 Wabash Avenue GEORGE G. BAILEY WM. R. ROACH 
CHICAGO Rome, N. Y. Hart, Mich. 


L. J. RISSER, Onarga, Ill. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 








INTER-INSURANCE 


NOT AN EXPERIMENT 


as the plan has been in successful operation for nearly thirty years. 
Canners Exchange has now reached the point where its success is assured. 


EIGHTY PER CENT has been SAVED TO SUBSCRIBERS up 


to the present time. 
It is worth your while to consider this. Do it now. 


For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 

































“BLISS” 
CAN MAKING MACHINERY 


Sanitary Cans — Packers’ Cans 











HIS strictly high-grade machinery 
for the manufacture of Sanitary 

or Packers’ Cans, combining all the 
latest and best automatic attachments 
and labor saving devices, is built for 
rapid and accurate production. Saves 
time and money. We equip large or 
small plants, and are always pleased to 
answer questions or make quotations. 


E. W BLISS COMPANY 


33 ADAMS STREET, BROOKLYN, N. Y. 















































46 THE CANNER AND DRIED FRUIT PACKER. 


ily “On the October Trail”; William T. Hornaday’s 
adventures in “The Wildest Corner of Mexico”; Hen- 
ry van Dyke’s account of the ruined city of Gerasa 
in the Holy Land; the late Walter A. Wyckoff’s de- 
scription of revisiting one of his old trails in the 
Rocky mountains; two short stories of adventure, one 
about mountain climbing in the Sierras and the other 


a moose hunt in Canada; and a: poem filled with 
memories of Canadian rivers, entitled “The Old Ca- 
noe,” with a picture by Wyeth. The number has a 


colored cover designed by George Wright. 

The late Walter A. Wyckoff, who some years ago 
published those notable books, “The Workers”—East 
and West—in which he described the adventures of 
a college man who became a day laborer, revisited, 
many years after, the scene of one of his journeys in 
the Colorado mountains. In the October Scribner 
will appear his description of this journey under the 
title, “The Rampart Range: Ten Fare After.” 


HOW RADIUM KEEPS THE EARTH HOT. 
Radium has been proved to give out enough heat 





to melt rather more than its own weight of ice every 
hour ; enough heat in one hour to raise its own weight 
of water frcus the freezing point to the boiling point. 
Even a small quantity of radium diffused through the 
earth will suffice to keep up its temperature against 
all loss by radiation. If the sun consists of a fraction 
of 1 per cent of radium this will account for and 
make good the heat that is annually lost by it. This, 
as Prof. E. R. Lankester notes, is a tremendous fact, 
upsetting the calculations of physicists as to the dura- 
tion in past and future of the sun’s heat and the tem- 
perature of the earth’s surface. It has become evident 
that the earth’s material is not self-cooling, but, on 
the contrary, self-heating. From the rate of increase 
of temperature below the earth’s surface and the heat 
conductibility of rocks it is concluded that radium js 
confined to a comparatively thin crust of the earth. 
While these reasons are not conclusive, they are 
weighty. As yet this magical substance has not been 
discovered in the sun, but the presence of helium, 
combined with the fact that helium may be obtained 
from radium, renders the presence of radium in the 
sun quite probable. 








. cars Hoopeston, Illinois. 





Sprague Canning Machinery Company, 


THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 





oye mee the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
F.0.B For further information and catalogues, address 


Sole Owners and Manufacturers, Chicago, Illinois. 











The HARRIS PATENT POWER —_ AND CARRYING MACHINE 


aw 
ee 








Gold under C. &. Harris Com- 
pany’s guarantee of perfect satie- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
f. O. B. cars Rome, N.Y. For 
further inf ion and catalog 

address 



























































Cc. S. HARRIS COMPANY, 





Sole Owners & Manufacturers, 


ROME, N. Y- 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE. 
Consider it the Best Investment They Ever Made. 


i T IF YOU,'WANT THE BEST BUY THE HAWKINS 











THE STAR 
CAPPING MACHINE 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE - - - + - CHICAGO 


























THE 


STILES-MORSE COMPANY 


CHICAGO, ILL., 


Can furnish everything required for a 
Modern, Up-to-Date, High Speed, Econom- 
ical Plant for Packers Cans. 


If you contemplate making improvements 
in your present equipment or erecting a new 
plant, be sure to get their proposition. 


Their “STEWART” Machinery which 
produces cans without solder or flux on the 
inside of the can, will interest you. 




















THE CANNER AND DRIED FRUIT PACKER. 





TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U. 8. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 

















Hawkins Universal Exhauster 
The best Continuous Automatic Exhauster. Furnished any size and any 
capacity desired. 
For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


6 Wabash Avenue, CHICAGO] 


~ 











Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that reguire the 
introduction of liquid to cans. 





THE UNIVERSAL LIQUID FILLER. 


Continuous, Trayless and e tirely autonatic. This machine 
fills cans or gic-s jars of any size with liquid up to any desired 
height. IT fills to a dead line wherever set. Absolutely se 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill or m 
size of can are quickly made. 


~ Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smallest 
sizes 40,000. 


SPRAGUE CANNING MACHINERY CO. 


SALES OFFICE 
5 Wabash Ave., CHICAGO, i. 
’ 


FACTORY 
HOOPESTON, ILLINOIS 


DANIEL"G; TRENOH & CO} GENERAL AGENTS se 
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(SC THE ART OF —— ff KD 


Canning and Preserving 


AS AN INDUSTRY Just a F ew of Our 
By Dr. Jean Pacrette, of Paris. Formulas and Recipes Canners Specialties 


Actually Used by the Author and Prominent Packers 


ffering to the ing trade this work we do so in the ‘ 
feliet that it is a complete and comprehensive 
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text book on the art of canning. **Onoko” Babbitt Metal runs smooth 
PRICE $5.00 DRAFT WITH ORDER and cool. It has firmness and lasting 
FOR SALE BY quality. 


“THE CANNER,” 5 Wabash Ave., Chicago “Red Raven” Sheet Packing resists the 


—— action of heat and retains a high degree 
he of pliability in the hottest joints. 


** Ajax” Rope— A keen sense of satis- 
faction comes with its use. For trans- 


Patents and Trade-Marks mission or other purposes. 
=a “Bullock” Wire Cable is tempered by 


special process and drawn by the most 




















Food and Drugs Act Opinions skilled workmen. 
“Samson” Fire Hose — Standard with 
> o2d the Canning Factories. 





JOSEPH M. BOWYER 



































Ittorney at Law and 1110 F. STREET, H.W. Hi.Channon Company. 
Sltr of Patents WASHINGTON, D.C. Chicago 





BOOKS YOU OUGHT to HAVE 




















PROF. DUCKWALL’S New Book 
A Complete i ; 
Cc Tai Canningand Preserving 
ourse in Canning are 
BACTERIOLOGIGAL TECHNIQUE 
Being a Thorough Exposition of Practi- . : 
hine cal Methods of Hermetically Sealing 478 Pages, 221 Illustrations. Beautifully Bound in Cloth 
sired Canned Goods, and Preserving Fruits 
Foe tg ctr : @A Practical and Scientific Text Book 
at ae. for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Byan Expert Processor and Chemist Processors. 
@A manager who will master this text 
a a book will command double his present 
salary and be worth it to his employers. 
Net This Work Written in Plain Language, Rasily This is the text book now used in the 
Understood. With Its Aid All Processes Laboratory School. A class has been 
1 Readily Mastered } organized. 
PR Price $5.00 Postage 29c 
a ICE $5.00} a 
Ar Order through ‘'HE © fT} y : 
pene cas with onper | “THE GANNER” § Wabash Ave, Chicago 
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FARNUM BROKERAGE 60, 


(INCORPORATED) 


Merchandise Brokers 





KANSAS CITY 
MO. 


We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 































Don't Wai 


Put Your Want Ad. 
into the CANNER 


To-Day 


toGet Answers 
RIGHT AWAY 





































FOR NEW SUBSCRIBERS 


THE CANNER AND DRIED 
FRUIT PACKER PUB- 
LISHING CO. 


5 Wabash Ave., - - Chicago 








Please send us THE CANNER AND DRIED FRUIT 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 



































GOOD BOO KS = 
Canner’s Library 








Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M.S.; 500 pages; 
$5.00. Postage, 29 cents. 

Silos, Hnsilage and -Silage. By Manly Miles, 
M.D., F.R.M.S. Illustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn.. By Herbert Myrick, assisted 
by A. D. Shamel, E. A: Burnett, A. W. Fulton, B, W. 
Snow, and other specialists. Lllustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. H. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Illus- 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Tllustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illus 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Randolph St. 
Chicago. CASH WITH ORDER. 
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ASSOCIATIONS 


he associations listed below include the principal organizations in the canning and allied industries in the 
United States. Communications should be addressed to the secretaries of the several organizatigns. 


National Canners’ Association. 
CHAS. S. CRARY, President, L. A. SEARS, Vice-President, FRANK E, GORRELL, Sec’y and Treas., 
Hoopesten, Ill. Chillicothe, Ohio. Bel Air, Md. 


gradua to output, as follows: Packers of from 1,000 to 5,000 . 00; 50, 000, 00; A 
Duce are, gt inated soot gui'bo' he 200 00 pb nee cases, $5. 000 to 100,000, $10.00; 100,000 te 











@estern Packers’ Canned Goods’ Association. 
L. J. RISSER, President, W. BR. ROACH, Vice-President, FRIEND F. WILEY, Seo’y and Treas., 
Onarga, Ill. Hart, Mich. Edinburgh, Ind. 


a 10 per year. Active. canners in Colorado, Indiana, Illinois, Iowa, Kentu » Michi, » Mi ta, 
By oo eligible tor memterdiip. ? cky, Michigan, Minnesota, Missouri, Kansas, Nebraska, Ohio, 





Southern Canners’ Association. 


B. A. CRADDOCK, President, J. C. SAUNDERS, JR., Vice-President, FESTUS RHODES, Sec’y and Treas., 
Humboldt, Tenn. o> - Lebanon, Tenn. Whiteville. 





Ohio Canners’ Association. 
J. C. WARVEL, President, WM. T. BELL, Vice-President, JAS. STOOPS, Sec’y and Treas., 
Wauseon. Circleville. Waynesville. 


. Tri-State Packers’ Hssociation. 
' W, 0, HOFFECKER, President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. ROBT. 8. FOGG, Vice-President, Salem, N. J. 
y a gen T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md, 





: Any person or firm snenged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the Eastern shore of 
p eesizia may become a mem Annual dues: $5. 





Guif Coast Canners’ Hssociation. 
: “unis H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Vice-Pres., Biloxi, Miss. 
‘ I. HEIDENHEIM, Sec’y-Treas., Biloxi, Miss. 

Canners and packers in the gulf coast states are eligible to membership. 


Canners’ League of California. 


“LF. GRAHAM, President, San Joge. F. F. STETSON, Vice-President, Los Angeles. ISIDOR JACOBS, Vice-President, San Francisco, 
HOWARD C. ROWLEY, Secretary, San Francisco. JAY DEMING, Treasurer, San Francisce, 


New York State Canned Goods Packers’ Association. 
JAMES P. OLNEY, President, E. 8S. THORNE, Vice-President, A. R. HATFIELD, Secretary, M. N. WENTWORTH, Treasurer, 
Rome, N. Y. Geneva, N, Y. Utica, N. ¥. Rome, N. Y. 
Any persen, firm or corporation engaged in the canning business in New York State is eligible to membership. Dues: $5 a year. 
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Iowa Canners’ Association. 
JACOB WACKENBARTH, President, A. T. BIRCHARD, Vice-President, E. W. VIRDEN, Sec’y and Treas., 
Independence. Marshalitown. Cedar Rapids. 
Persons or firms engaged in the manufacture of canned fruits or vegetables are eligible. Annual dues: $5. 





Minnesota Canners’ Hesociation. 
M. H. HEGERLE, President, H. C. BULL, Vice-President, H. E. VAUX, Seo’y and Treas., 
St. Bonifacius,. Cokato. Faribault. 
Canners in Minneseta are eligible. Annual dues: $5. 


Missouri Valley Canneres’ Association. 


R. B. GILLETTE, President, Marionville. L. I. MOORE, Sec’y and Treas., Oregon. 
Persons and firms engaged in the canning business in Missouri are eligible to membership. 








Gisconsin Canners’ Association. 
M. &. BAILEY, President, WM. LARSEN, Vice-President, W. ©, LEITCH, Treasurer, H. W. LANDRETH, Secretary, 
Chippewa Falls. Green Bay. Columbus. Oconto. 
Those engaged in the canning business in Wisconsin are eligible to membership. 


Caming Machinery and Supplies Association. 


E. M. LANG, JR., President, JOHN T. STAFF, Secretary, THOS. A. SCOTT, Treasurer, GEO. W. COBB, Vice-President, 
Portland, Me. Terre Haute. Ind. a Cadiz, Ohio. Fairport, N. Y. 


National Canned Goods and Dried fruit Brokers’ Association. 


WALTER A. FROST, President, J, L. FLANNERY, JR., Secretary, H. C, GILBERT, Treasurer, 
Chicago, Ill. Chicago, Ill. St. Louis, Mo. 


National food Manufacturers’ Association. 
LOUIS H, HIRSCH, President, W. H. WILLIAMS, First Vice-President, T. J. RIORDAN, Second Vice-President, 
; Lousiville, Ky.. Detroit;, Mich. New York. 
. | maxx R. MEYER, Third Vice-President, WILLIAM H. RITTER, Treasurer, E. C. JOHNSON, Secretary. 
St. Louis, Dues: $20 per year. Philadelphia. Boston. . 





























_ | Wheeling Cans and 
_ | SolderHemmedCaps 
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If you are going to pack Hominy, Kraut, Beans 

or other Winter Goods, better let us send you 

a sample car of our “Special”’ Strong Cans 
made from selected heavy Tin Plate. 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place and 
$ ¢ <- Plenty of it. ye 2 sc 











WHEELING CAN Company 
OLIVE RJ. SOURBON, Presuient 4 


WILLIAM SUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Bidg., Indianapoiis, ne. 
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